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COOKERY FOR INVALIDS.



LITTLE DINNERS.
BY MARY HOOPER.

Ninth luliliou. Price ^s.

"We ought not to omit the mention of several very good recipes which Mrs
Hooper vouchsafes us, e.g., rump-steak pudding, sheep's head Scotch fashion,

devilled fowl, rich plum pudding, neck of venison cooked in a V oven, how to

cook whitebait, and how to 'scollop' oysters. She has good hints about salmi
of wild duck, and her caution on the deliberate preparation of the sauce for the
same delicacy, roasted, assures us that—given the means and the heart to put
her knowledge in practice—she undeniably knows what is good. . . . All arc
more or less excellent in their different ways."

—

Saturday Review.

"A very excellent little book. . . . Ought to be recommended as exceedingly
useful, and as a capital help to any housekeeper."

—

Vanity Fair.

"Very numerous recipes in the volume are composed with a due regard to the
principles of economy, while they are thoroughly appetising."- Morning Post.

" Excellent, and evidently based on much practical experience."

—

.Standard.

"Shows us how to serve up 'a little dinner,' such as a philosopher might offer

a monarch—good, varied, in good taste, and cheap. Exactly what the young
English wife wishes to know, and what the ordinary cookery-book does not teach
her."

—

Queen.

"A practical cookery-book, one really calculated to be of use."

—

Jo/tn Dnll.

" To read this book gives the reader an appetite."

—

Notes and Queries.

"A great deal that will be found useful to all. To young housewives her
work will be found specially valuable."

—

Civil Sendee Gazette.

"Care has been taken to make these recipes easy, simple, and reasonably
cheap."

—

Church Times.
" Containing much useful information."

—

Court journal.
" .So simple and comparatively inexpensive as to be suited to the requirements

of all classes."

—

Rock.

Henry S. K i

n

r. & Co., London.
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PREFACE.

The great importance of well-chosen and well-

cooked food, as a means not only of preserving but

of restoring health, is now fully recognised, and

" Dr Diet and Kitchen Physic " are acknowledged

as the best friends of the medical profession. Yet

there is no more anxious time for a doctor than

when he hands over his patient to the good offices

of the cook, for, as a celebrated culinar}'- writer has

said, " he knows how often the skill of the pains-

taking physician is counteracted by the want of

corresponding attention to the preparation of food,

and the poor patient, instead of deriving nourish-

ment, is distressed by indigestion."
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Thus it is that gruel, which in former times was

said to " gratify nature " and to be the king of

spoon meats and the queen of soups, and which

played so important a part in the sick dietary, has

fallen into disrepute. The fact is that in these days

few persons know gruel except as manufactured

from the starchy preparations the chief merits of

which appear to be that they " can be made^ in ten

minutes ; " and it is, therefore, no w^onder so much

dislike is expressed for it.

The delicious, creamy, nourishing, one may

almost say elegant, gruel, made by the hands of

our grandmothers for their invalids, is now hardly

known among us. It was either made from groats,

crushed in the household mortar, or bought speci-

ally prepared, and known as " Embden groats,"

and was in either case admirably suited for the

purpose. After many hours' boiling the gruel was

carefully strained, and was then ready to be served

plain, or flavoured, as the case might require. We
can hardly wonder in these days that gruel is so

unpopular, being what it is—a "patent" hasty
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<:ompound manufactured to suit the slovenly and

impatient culinary habits of the period—or that

-doctors have almost ceased to order it as an

•especially useful and restorative diet.

The present writer well remembers her mother,

whilst relating to her the sorrow and distress of the

nation at the premature death of the Princess

Charlotte of Wales, adding it was reported that the

Princess shivered when a basin of gruel was pre-

sented to her, as though such antipathy was a

measure of the hopelessness of her case. But it is

no bad symptom nozv when ladies shiver at the

:sight of gruel, but rather an indication of a true

taste which revolts against impure and badly pre-

pared articles of diet. Gruel made as it ought to

be, is rarely disliked, and is more nourishing, and

in many cases to be preferred, to arrowroot—an

•expensive thing, and one most difficult to procure

genuine.

Sick-room cookery proper is usually held to

•consist only of that which nurses are fond of calling

"" slops," without at all considering how fitly they
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describe the beef-tea, broth, and gruel they

administer to their helpless patients. It is because

it is found so impossible to get these things, and

especially beef-tea, properly made, that recourse is

largely had in many households to the concentrated

essences and preparations of commerce. That these

do not supply the place of home-made delicacies it

is hardly necessary to insist, and a good nurse will

devise means to supply the diet, on which, it may

be, the life of her patient depends.

The invalid's cook will always pay great attention

to the cleanliness of her batterie de cuismc, and more

especially to the state of the stewpans. Copper

stewpans well tinned and scrupulously clean are for

all reasons, the best, but those of iron lined with

enamel answer well. In every house, one or two

stewpans should be reserved for gruel and other

delicate preparations, and on no account should

they be brought into general use.

There is, no doubt, some difficulty in catering for

invalids, especially those in the convalescent stage,

when the appetite is generally capricious, and the
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digestion weak. The diet for such patients must be

both light and nutritious, as varied as possible, and

served with the utmost skill and taste. It is in the

interest of the convalescent and of the confirmed

invalid that the chapters on " Fish " and " Little

Dishes " have been carefully prepared. In some

cases the dainties required for invalids are beyond

the reach of their friends, and for these some

inexpensive recipes are given.

In these days when dyspepsia is so prevalent a

malady, bringing in its train others of even a more

serious character, it is of the first importance to

study dietetical laws and the method of making

food of all kinds easy of digestion. For variety of

diet is a pressing need both of the healthy, that

they may avoid the evils of dyspepsia, and of those

already dyspeptic, as a means of relief and proba-

ble cure. It should be borne in mind, that careful

cooking will render almost any edible substance

fit for feeble digestions, and the way to do this is

pointed out in the following recipes.

The quantities given for dishes for invalids are
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in all cases small, generally not more than will

be consumed at one meal, as it is seldom desirable

to present the same dish twice consecutively to

people who are in delicate health.

Puddings, and other diet for children, have re-

ceived careful consideration, and it is hoped, by

following the given directions, the objection which

many children have to puddings made of farinace-

ous substances may be obviated.

In cases where the invalid's food cannot be

properly supplied from the kitchen, a lady by the

aid of a small gas stove can readily prepare it.

And every lady should study, not only theoretically,

but practically, the art of cookery for invalids, for

none know how soon skill in it may be called into

requisition and go far to save or prolong some dear

and valuable life. " Kitchen physic " will never be

so efficacious as when the invalid knows it has

been prepared by loving hands. The mother,

wife, or daughter who trusts these duties to no

lower love than her own, will surely receive the

dearest reward in the knowledge that the pleasure
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with which food is eaten enhances its value in

<2very sense.

Every recipe in this book has been carefully

prepared and tested by the writer, who having had

long experience in the sick-room, and in the wants

of invalids, has been able fully to prove their use

and value.

MARY HOOPER.

November 15, 1875.
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GRUEL, &LC.

Robinson's Embden groats prepared by Keen,

Robinson, and Bellville, are the only kind of which

gruel can be properly made. They are entirely

free from the acrid flavour which is so disagreeable

in inferior preparations of oat-meal, and make a

most nourishing and digestible gruel. Have

either a very nice bright tin saucepan or a well-

tinned and perfectly clean copper stewpan
;
put in

cold water, and to every quart allow two ounces

of groats. Let the gruel boil gently for four hours,

stirring frequently to prevent any sticking to the

stewpan ; a little water may be added from time

to time so as to keep the original quantity. Have

a hair sieve of a size to stand conveniently just

inside the rim of a basin. When a large quantity

of gruel is required it is a good plan to have four

strips of wood nailed together to form a rest for



COOKER V FOR INVALIDS.

the strainer so that it can stand over large basins

Avithout touching the contents. Use two wooden

or silver spoons, one to rub the gruel through the

sieve, the other to remove that which hangs

beneath it. Do not use the first spoon for the

latter part of the operation, as by so doing you may

get some of the grain into the gruel and destroy its

smoothness. When you have rubbed as much as

possible through the sieve, beat the gruel until

quite smooth, it should be as thick as good cream
;

put it into a clean stewpan, let it boil, and serve

plain ; or as follows : beat up the yolk of an ^%^^

pour the boiling gruel on to it, serve either with

salt or sugar, and, if allowed, a little wine or brandy.

Milk or cream may be added in any proportion,

but should not be allowed to boil. Beef-tea or

extract of beef may also be used in cases where

savoury food is preferred.

Caudle.

Prepare the Gruel, as in the foregoing recipe ; it

should be thick. Whilst boiling hot stir in to each

pint a table-spoonful of brandy, a wine glass of
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sherry, sugar to taste, and a grate of nutmeg and

ginger.

For the poor ale may be substituted for wine, and

in cases where it is desirable a little gin be added.

Oatmeal Gruel.

This is not adapted to cases of great weakness,

but is useful in temporary illness, and is much in

favour with the poor in rural districts. Unless

long and properly boiled, oatmeal gruel is very

indigestible.

Take two tablespoonfuls of fine Scotch oatmeal,

and mix it smooth in two or three tablespoonfuls

of cold water ; stir it in to a pint and a half of milk

or water, boil gently for at least an hour, stirring

frequently. If the digestion of the patient is weak,

the gruel should be strained before serving.

Oatmeal Gruel.

{Scotch Recipe.^

^ Put two ounces of oatmeal in a bowl, pour on it

half a pint of cold water, stir a little, let it stand a
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minute, then pour half a pint of boihng water over

the mixture, stirring quickly as you pour. Next

pour the gruel through a strainer into a small

saucepan, taking care the rough part of the meal

remains in the strainer. Boil the gruel ten minutes,

add to it a tablespoonful of sugar and a piece of

butter the size of a walnut, and serve.

Barley Gruel.

Barley Gruel is an important article in the

invalid's dietary. It is generally made too hastily,

and thus much of its virtue is lost.

Take two ounces of pearl barley, wash in clean

cold water, then boil it for five minutes in a pint of

water. Pour this water away, and put a quart of

boiling water to the barley ; let it boil for three

hours, strain, and add any flavour ; if that of lemon

peel is desired, cut it very thinly, and infuse for ten

minutes in enough cold water to cover it—stir the

liquid into the barley gruel. Equal quantities of

milk and barley gruel make a very nourishing drink,

especially useful in feverish cases. Barley gruel

should not be mixed with milk or syrup before
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required for use, as in a warm atmosphere it under-

goes changes, and sometimes slightly ferments.

Barley Water.

^ Wash two ounces of fine pearl barley, boil it for

five minutes in a pint of water, strain, put the

barley into a jug, pour over it a quart of boiling

water, cover it close with a cloth, let it stand until

cold, then stir it up, strain, and keep ready for use.

Boiled Flour Gruel.

\ Gruel made from boiled flour is very delicate,

and is suited to cases of great weakness. To pre-

pare the flour, press into a pudding basin with a

wooden spoon as much of the best white flour as

possible, which must be again and again beaten

down and pressed with the fingers until a hard com-

pact mass is formed. When no more can be pressed

into the basin, tie it over with a cloth in the same

manner as a pudding, and allow it to boil continu-

ously for twelve hours. When taken up remove

the cloth, and let the flour stand in the basin
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until the next day ; take off the skin from the top,

grate or roll the mass until perfectly smooth, and

put it away in covered jars for use. To make gruel,

mix four tablespoonfuls of the flour quite smooth,

in a quarter of a pint of water, pour on it three

quarters of a pint of boiling milk or water, then

boil the gruel for ten minutes, stirring continually.

Cream, eggs, or beef-tea may be added, as in the

first recipe.

This boiled flour makes excellent food for infants,

and also good puddings, and is a better thickening

for gravy, broth, and soup than raw flour.

Baked Flour.

Baked flour is not so delicate or suitable for

invalids as boiled flour, but is more readily prepared,

and answers well for children.

Prepare the flour by pressing it tightly into an

earthenware stewing jar with a cover, put it in a

very slow oven and let it remain from ten to twelve

hours. If the oven is hot the flour will be browned

and spoiled. The oven of large ranges will

generally bake the flour sufliciently during the
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night. When done use as directed for boiled

flour.

Restorative Gruel.

This delicious substitute for Groat Gruel is made

as follows :—one ounce of rice, one ounce of sago,

one ounce of pearl barley
;
put three pints of water,

and boil gently for three hours, when the liquor

should be reduced to a quart. Strain it in exactly

the same manner as groat gruel, and flavour with

wine, brandy, or anything else that may be suitable.

If made a httle thicker, say with an ounce and a half

of each ingredient to three pints of water, a jelly

will be produced, which may be eaten cold with

sugar, fruit, syrups, or preserve.

Onion Gruel.

\ This is an old-fashioned remedy for a cold,

but can never be recommended unless boiled for

at least five hours. The long boiling takes away

the pungent odour of the onions and the breath

will not then be aflected by them.

Take two ounces of Embden groats and four
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large onions sliced, put them on in a quart of cold

water. Let the gruel boil gently for five hours,

stirring occasionally, adding water to keep the

original quantity. When done, strain through a

fine sieve, salt to taste, and serve with toasted

bread. The yolk of an ^gg beaten up in the gruel

is a good addition.

Arrowroot.

Great care should be taken to procure pure

arrowroot, as that sold under the name at a low

price, is merely potato or rice starch. It can

always be had genuine at Apothecaries' Hall," and

it must be understood it cannot be bought at a

low price.

The operation of making arrowroot is exceed-

ingly simple, and if care is taken to mix it smooth

in a little cold water, and to keep the water boiling

while stirring it in, it cannot fail to be successful.

Mix a dessertspoonful of arrowroot in two table-

spoonfuls of cold water, have ready half-a-pint of

fast boiling water,—lemon peel may be infused in

it,—and stir it rapidly on to the arrowroot. Add
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sugar, wine, brandy, or any flavouring desired.

Tea arrowroot may be made by boiling tea after

drawn from the pot, and using in the same manner

as water ; a little lemon juice is a nice addition.

Coffee arrowroot may be made in the same

manner. Or, the arrowroot may be made with milk,

and have a little very strong coffee stirred into it.

Milk arrowroot is made exactly in the same

manner, rather less arrowroot being required. A
dessertspoonful of good arrowroot will make half-a-

pint of liquid as thick as can well be taken, there-

fore the quantity used must be regulated by the

wishes of the invalid.

Oatmeal Porridge.

Porridge has the reputation of affording much

nourishment, and of being especially valuable for

•children.

Yet few invalids will eat it, nor indeed has it

general favour south of the Tweed. This may in

part be accounted for by the inferior quality of the

oatmeal sold in England. In London it is almost

impossible to procure it genuine, and therefore
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many good housewives make arrangements to have

it sent to them direct from the North.

When oatmeal leaves an acrid taste in the mouth

it is a sign that it is adulterated or inferior.

In all cases oatmeal must be thoroughly boiled,

and though so simple, there is no dish requiring

more care and attention in its preparation than

porridge.

Boil a pint of water, drop in with one hand, b}^

degrees, stirring with a wooden spoon in the other,

one ounce of oatmeal and half a teaspoonful of salt,

let the porridge boil for half an hour, after all the

meal is stirred in, stirring it occasionally to prevent

sticking to the saucepan.

When done, pour it out and serve with milk or

cream. Those who like it may be allowed sugar

or golden syrup. It is now conceded by most

doctors that sugar in any reasonable quantity is

good for children and that the craving for it is

dictated by natural laws.

Porridge is made lighter by longer boiling, and

for dyspeptic people it is best boiled an hour, add-

ing a little boiling water should it threaten to

thicken.



BEEF-TEA, BROTH, &c , &c.

Next in order to gruel in the invalid's bill of fare

comes beef-tea, which, though no longer accredited

with virtues it does not possess, is undoubtedly a

useful, if not very nourishing form of animal diet.

Since the introduction of Liebig's extract of meat^

beef-tea has been in danger, as our American

cousins say, " of being improved off the earth."

The baron's preparation may indeed be useful in

an emergency, but is so inferior to that of fresh-

killed beef, as to make one marvel at the frequency

with which it has been ordered. No doubt one

reason why the extract has been so largely substi-

tuted for fresh-killed beef, has been that doctors

have found it difficult to get the tea properly made

from the latter, by average cooks, and have there-

fore preferred to order Liebig's extract, which at

least is free from grease.
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Beef Tea.

'' Cut one pound of beefsteak into dice, rejecting

all skin and fat. Put into a stewpan a bit of fresh

butter the size of a bean, throw in the meat, and

sprinkle over a small pinch of salt. Cover the

stewpan closely, and set on the range at a low heat

to draw out the juices, which will take twenty

minutes. Take care there is no approach to frying,

as that would dry up the extract and destroy the

character of the tea. About every five minutes

during the process drain away the gravy as it

comes ; if the meat is fine and fresh there will be

at least the third of a pint, and when all is drawn

set it aside, either to use as EXTRACT OF BEEF or

to be added to the tea when finished. Now put to

the meat one pint of water, and let it boil gently

for half an hour. Pour the tea off, but do not

strain it, as such nourishment as it contains lies in

the thick portion. Of course if a patient is unable

to take any solid this rule will not apply, and the

tea must then be strained either through a linen or
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flannel bag. Having drained off the tea whilst still

boiling hot, put into it the juices at first extracted,

and having taken off every particle of fat, it will be

ready to serve.

Another method of making beef-tea is to cut the

meat into small pieces, cover with cold water, and

simmer an hour. If it is allowed, two or three

peppercorns and a minced shallot—it is milder than

onion—will be a nice addition to the tea.

Another good way of preparing beef-tea is to cut

the meat into very small pieces, and put it in a jar

having a closely fitting lid, with cold water. The

jar can be placed in the oven for an hour or two,

according to the heat, or in a saucepan of water to

boil for an hour and a half.

In all cases where it can be taken, beef-tea should

be slightly thickened, and especially when bread is

refused. Boiled flour is best for this purpose;

genuine arrow-root may also be used. The yolk of

an egg beaten up in the broth cup, and the tea

poured boiling on to it is excellent.

The meat from which beef-tea has been prepared

will make good stock, or be very nice if properly

treated for the dinner of the family who, be it
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remembered, have the chief of the nourishment in

the fibre.

It is important in the preparation of beef-tea to

preserve the fine flavour of the meat, and to use

such scrupulously clean vessels that no foreign taste

can be imparted to it. The shin of beef should not

be chosen for this purpose, for it gives more gelatine

than juice. The best part is beefsteak or the neck
;

the first will yield the most gravy, and does not

cost above twopence per pound more than the

coarser portion of the ox.

The idea that beef-tea should be boiled a long

time in order to extract all the goodness of the

meat is a mistaken one, for the gelatinous matter

thus gained is of comparatively little value, whilst

the delicate aroma of the tea is lost by long boiling.

Beef Jelly.

This is often very useful. It is much better to

prepare it in the following manner, than to subject

the meat to such long boiling as will produce

sufficient gelatine to set the jelly.

Make extract of beef as directed for beef-tea,
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adding no water and but little, if any, salt. For a

quarter of a pint of the extract, soak the eighth of

an ounce of Nelson's gelatine in a tablespoonful of

cold water, and when sufficiently swelled, boil it

until dissolved. When the extract is nearly cold,

stir in the gelatine, and when set, it will be ready

for use. By using a little ice to facilitate cooling,

this beef jelly may be prepared in less than an

hour.

Cold Drawn Beef Tea.

Mince a pound of rump steak very fine, put it

into a basin with a cover, pour over it half a pint

of cold water and let it stand a quarter of an hour,

then stir well together, and allow it to stand for

another quarter of an hour. Drain off the liquid,

and it is ready. If it is desirable to keep the

patient in ignorance of the nature of this beef-tea,

it may be done by adding a few drops of colouring

which will sufficiently disguise it. As, however,

beef-tea thus prepared is only ordered for cases

•of great extremity, it is generally possible to

administer it in such a manner that the patient

will not see it.
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Mutton Broth.

For this purpose have the scrags of necks of

mutton, taking care that they are perfectly fresh.

If kept a day after cut from the sheep, they acquire

a flavour which renders them unsuitable for

making delicate broth.

Having well washed the meat in tepid water, cut

it into small pieces, and put it into a stewpan or

stockpot, with a quart of water to each pound of

meat. If the broth is not required strong, put

another pint of water ; add a pinch of salt, and so

soon as the pot boils, skim the liquor, and repeat

the operation until no more scum rises. If allowed,

add two onions, a turnip, four white peppercorns^

and, one hour before the broth is finished, half a

small stick of celery. Let the broth boil for three

hours very gently, and then strain it. If it be not

immediately required, set it aside for the fat to

rise; but if otherwise, plunge the basin into a

vessel of cold water, which will cause the fat to

rise rapidly, or, if the broth is strong enough to

bear it, a few spoonfuls of cold water added, will
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have the same effect. Chopped parsley should be

served with the broth, and, unless the taste of the

patient is well known, should be sent up separately.

Pick and wash the parsley, throw it into a

saucepan containing boiling water slightly salted,

simmer for a minute, then chop finely.

It is better and cheaper to make broth of several

scrags of mutton, than of the whole of one neck,

for the best end is not so suitable for this purpose,

and is expensive on account of the great demand

for it for cutlets.

The meat from which mutton broth has been

made may be used for the family as follows ;

—

Remove the meat from the bones, add to it a small

quantity of fresh-boiled carrot, turnip, and onions,

with a little of the broth nicely seasoned, and

slightly thickened with flour
;
gently simmer to-

gether for half-an-hour, and you will then have

as agreeable and nourishing a dish as need be.

Caper sauce may be served with it.

Mutton broth may be quickly, though somewhat

more expensively, made by cutting the lean meat

of neck or loin chops, or even of the leg of mutton,

into dice and boiling it for an hour. A pound of
B
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meat thus prepared should be put into a clean

stewpan with a quart of water, and, if allowed, a

little minced carrot, turnip and onion, two or three

white peppercorns, and a pinch of celery seed tied

in muslin. If the broth is required very good, let

the water reduce in boiling to a pint, but if not^

add water to keep the quantity to a quart. Finish

as directed in the first recipe for mutton broth.

Veal Broth.

This is made in the same manner as mutton

broth, choosing for it also the scrag end of the

neck, and allowing a quart of water to each pound

of meat, which will give a strong broth ; add a

turnip, two onions, celery, peppercorns, and a sprig

of thyme and parsley, or any of them as may be

allowed. Veal broth is often thickened with rice or

pearl barley ; but the majority of invalids dislike

the flavour of both. Boiled flour is more delicate,

and in most cases preferable, as it contains less

starch than either rice or barley. Should either be

ordered, wash an ounce carefully, put it in when

the broth has been skimmed, and boil the whole
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gently for four hours. Finish in the same manner

as mutton broth.

The French-prepared flours, Fayeux's Feciile de

Pojume de terre, and Fleiir de viz, are very h'ght and

dehcate, and to be preferred to all preparations of

corn-flour for thickening broth, &c., for invalids.

Chicken Broth.

Fine young, but not fat, birds are required for

this purpose. This broth may be made in an

economical manner by boiling the chicken just

sufficiently for eating, and then, either having sent

the bird to table, or cut off" the white meat and put

it aside to make a little dish, returning the bones

with one or both of the legs to the broth, and

allowing it to boil two hours with an onion, a few

peppercorns, and salt. Or, the white meat may be

cut from the breast, merry-thought, and wings

before boiling, and used for making quenelles or

some other delicate dish, the remainder of the

chicken being cut up to make the broth. Boil

rather more than two hours, strain, take off* all fat,

and serve.
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Cheap Broth.

Take a sheep's head, without tongue or brains,

and one pound of scrag of mutton or lean pieces.

Thoroughly wash the head, put it on to boil for

ten minutes in plenty of water, with a tablespoon-

ful of salt ; then, by pouring away this liquor,

perfect cleanliness will be ensured. Put on the

head, with the meat cut into small pieces, six

onions, twelve peppercorns, half a pint of Embden

or chicken groats, two ounces of pearl barley, a

tablespoonful of salt, and a gallon of cold water.

When the pot boils skim it, then cover closely, and

allow it to continue boiling gently for six hours.

As the liquid reduces in the boiling, water should

be added to keep it to the original quantity.

When done strain it, and rub the onions, barley,

and groats through a sieve. Take the fat off the

broth, add this thickening, boil up together, and

serve. The tongue and brains are the most valuable

portions of a sheep's head, as they make a delicious

breakfast dish, and if the value of these is allowed,

the cost of the broth in London will be about
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fourpence a quart. If preferred, two heads can be

used, and the meat omitted, and this will be a trifle

cheaper.

Gravy Soup.

Soups are sometimes ordered for invalids who

have a distaste for solid food, and it is of importance

they should be made as nourishing as possible,

and that although appetising, the flavour should be

chiefly that of meat—spices and hot condiments

being avoided. For this reason the best meat

must be chosen, and beef steak, although it costs a

trifle more than gravy meat, will be found to yield

a more savoury soup.

For gravy soup, procure a calf's foot, have it

chopped into small pieces, boil it for two hours in

two quarts of water, and then add it and the liquor in

which it was boiled, to two pounds of beef steak cut

into dice, and lightly fried, two onions fried a light-

brown in butter, a turnip, and a carrot, and a very

small slice of lean hami. When the saucepan boils

take ofl* every particle of scum, let all boil together

for two hours, add a pinch of celery seed tied in

muslin, or a small piece of celery, let it boil ten
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minutes more, when strain and set aside to cool

in order to remove the fat. This done, boil up the

soup, with the lid of the saucepan off, remove the

froth or scum as it rises, stir into the soup two or

three teaspoonfuls oifeade depomme de terre mixed

smooth in a little cold soup or water ; add salt

if necessary, and serve. There should from the

given quantities be a quart of very fine soup.

Macaroni or Italian paste may be served with the

soup, or small quenelle balls made as directed, page

92, are very good.

Many cooks spoil the Italian pastes in cooking,

but with very little care to keep the water boiling

this will be avoided. For an ounce, say of melon

pattern paste, have a pint of boiling water, slightly

salted, keep boiling fast for five minutes or until

the paste is tender, let it stand in the water until

wanted—it is all the better for getting cold—then

strain, put into the broth basin and pour the soup

on to it.

White Soup.

Chop two pounds of the scrag end of a neck

of veal and one pound of scrag of mutton into
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small pieces, put them into three pints of water,

with two onions, a large turnip and a pinch of salt.

As soon as the water boils skim thoroughly, and

allow the saucepan to continue gently boiling for

three hours. Then strain, and let the broth cool

in order to remove the fat. Boil it up, stir in a

tablespoonful of the French potato flour mixed

smooth in half a pint of milk or cream ; let it

thicken ; season to taste and serve. The flavour of

the soup is improved by the addition of a little

mutton, but if required to be very white it will be

best to use veal only. If there is no objection, the

flavour will be heightened by using a sprig of

thyme, and rather more turnip and onion.

Mock Turtle.

This soup may be made as gravy soup with two

calfs feet instead of one, and be rather thicker, and

flavoured with sherry and lemon juice. Small pieces

of the meat of the feet, should be served with the

soup : Or, procure half a calfs head, let it soak in cold

water with a spoonful of vinegar and a little salt for

two hours, remove the brain and tongue, thoroughly
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wash the head and then put it on with sufficient

water to cover it, and a tablespoonful of salt ; let it

boil for ten minutes, then throw away the liquor,

and add three quarts of fresh water, and let the head

boil gently for two hours ; then proceed as directed

for gravy soup. Serve small pieces of the best parts

of the head in the soup, but forcemeat balls, Ggg

balls, &c., not being digestible, are best avoided.

Flavour with sherry and lemon juice. This

quantity should make three pints of very strong

soup.

Panada.

Panadas are a useful form of diet in cases of

weakness of the digestive organs ; to render them

palatable great care is required in making them,

and the materials must be well chosen. They are

best made of the crusts of light bread, and French

bread when it can be procured is lightest and most

suitable. A roll called fiite is used in France for

making panada for invalids.
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Water Panada.

Put a pint of cold water into a stewpan of copper

or enamel, and put into it two ounces of light crusts,

boil for three quarters ofanhour,stirringoccasionally

;

add a bit of butter the size of a marble, and salt;

then stir in the yolk of an ^g^ and serve.

Milk Panada.

Boil the milk in order to be sure it will not curdle,

when cold put in bread, and proceed as for water

panada. When made sweeten. No eggs or butter

are used with this panada.

Broth Panada.

Use good broth or beef tea
;
proceed as for water

panada omitting the eggs.

Chicken Panada.

Add the white meat of chicken pounded in a

mortar, to bread panada made either with essence

of chicken, water or broth.
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Meat Lozenges.

An easy method of preparing these, which are

often useful to an invalid when travelling, and serve

also to give richness to beef-tea or broth, is as

follows : Soak an ounce of Nelson's gelatine for an

hour in a pint of extract of beef, drawn as directed

for beef-tea, without any water
;
put it into a clean

stewpan, and when it boils continue skimming until

no more scum rises. Allow the preparation to boil

fast without the lid of the stewpan until it assumes

the appearance of glue, then pour it off into a plate,

and when cold cut it in convenient pieces. If put

away in a tin, in a dry place, these lozenges will

keep a long time.

SOUPS FOR CHILDREN.

Milk Soup.

Mince two large onions, a turnip and the white

part of a small stick of celery, boil the vegetables
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in a pint of stock, or liquor fresh meat has been

boiled in, or water. When the vegetables are done

rub them through a sieve, then add them and the

liquor in which they boiled to a pint of milk, let it

boil, season and thicken with a dessertspoonful of

French potato flour or two of rice flour rubbed

smooth in a little milk or water. Serve with fried

bread. In this and the following soups, where

there is no objection, a little white sugar should be

added.

Bread Soup.

Boil one large onion and a turnip in a quart of

water; when the vegetables are done rub them

through a sieve and put them with two ounces of

French roll, broken up, not cut, into small pieces

into the water they were boiled in. Let the bread

continue boiling for half an hour, stirring it to

prevent sticking to the saucepan, and if necessary

add water from time to time. When the bread is

done, add by degrees a pint of milk, or as much as

will make the soup a proper thickness ; when it

boils add a teaspoonful of salt, a pinch of pepper

and an ounce of butter, stir together, and serve.
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\ Egg Soup.

Slice two onions, fry a light brown in a little

butter, add to them three pints of water and let it

reduce in boiling to one quart; when the onions are

tender, strain them out of the liquor and put them

aside. Let the liquor boil and add to it one table-

spoonful of flour mixed smooth in a quarter of a

pint of milk, half a teaspoonful of salt, a pinch of

pepper, and a pinch of sifted sugar ; stir until the

soup has thickened, then remove it from the fire,

and stir in gradually the yolks of four eggs. Have

ready in the soup tureen two ounces of pulled bread

or slices of roll dried in the oven; pour the soup on

to the bread and serve.

Oatmeal Soup.

Put two ounces of oatmeal in a basin, pour over

it a pint of cold water, stir it and let it stand a

minute, then pour over it, quickly stirring all the

time, a pint of good broth, pour through a fine

strainer into a saucepan, taking care none of the
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coarse part of the meal goes into the soup. Boil

the soup for ten minutes, season, and serve.

Haricot Soup.

Pour boiling water over a quarter of a pint of

large white Haricot beans, let them stand covered

over for five minutes, then remove the skins in the

same way as you blanch almonds. It is better to

remove the skin before cooking as it is indigestible,

and the beans take much longer to cook unskinned.

Put the beans to boil in a quart of water, with about

two ounces of pickled pork or fat bacon, and two

onions, when the beans are tender, they will

probably take three hours, and water must be added

from time to time to prevent them sticking to the

stewpan, rub them through a sieve, add enough

broth or water to make the soup a proper thick-

ness, season and add to it the meat cooked with the

soup very finely minced, let all boil together, and

serve.
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Parsnip Soup.

Cut a parsnip into small pieces, boil it until

tender, rub it through a sieve, return it to the water

in which it has boiled, and add water to make the

whole one quart. Mix two tablespoonfuls of flour

in half a pint of milk, let the parsnip boil and

stir in the milk and flour, add salt and pepper to-

taste, and three lumps of sugar, serve with fried,

bread.

Artichoke Soup.

Wash and peel a pound of Jerusalem artichokes,,

boil them until tender, with two onions, a turnip and

a small piece of celery ; when done rub them through

a sieve, and add to the puHe sufficient weak broth

or water to make the whole a quart. Let it boil up,,

and add half a pint of milk thickened with a table-

spoonful of flour, two or three lumps of sugar, and

pepper and salt to taste. Serve with fried bread.



BEVERAGES.

Beer, Wine, Spirits.

The subject of alcoholic drinks is so important

and so closely allied to the food subject that a few

words on it may not be out of place here.

There can be no doubt that malt liquors are

nourishing, and that persons using them habitually

require less solid food than those who dispense

with them. Men whose labour is severe, who are

much in the open air, and whose digestion is good,

may indulge in a moderate quantity of malt liquor

without fear of ill consequences. But, whenever the

digestion is in any degree at fault, malt liquor will

increase the mischief, and for those who lead

sedentary lives, and for women generally, it will be

found unsuitable. Those who take half-a-pint of

ale with a full meal will tell you they feel heavy
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and stupid after it, averse from resuming their

occupations, and much more incHned to sleep than

work, which proves at once that the digestive

organs have been overtasked. Half-a-pint of any

liquid, as a rule, taken with a meat meal is a serious

tax on digestive organs in any degree impaired or

deranged, and whenever it is thought necessary to

stimulate the appetite by bitter ale, not more than

a quarter of a pint should be given.

Wine, as a food, is of doubtful value, such virtues

as it possesses being due to the alcohol with which

it is fortified. Port and Sherry are costly wines, and

it is difficult to procure them genuine ; indeed, much

sold under these names are chemical compositions

or vile adulterations, and so uneducated is the

public taste that it accepts anything described by

the vendors as Port or Sherry. Ladies are very

much at the mercy of unscrupulous merchants, and

will do well to avoid advertising firms, and still

better, if wine is a necessity for themselves or their

families, to acquire a correct taste and judgment in

the matter. When Champagne is ordered people

can easily protect themselves by buying only that

of names well known as supplying the rqarket with
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none but pure wine. P^irst class champagne is ex-

pensive, but when it is necessarymust be looked upon

as medicine which nobody dreams of getting second

or third rate. The red wines of France and

Hungary are agreeable and useful as beverages for

the healthy, and there is no objection to their use

by those dyspeptics who from experience have

found them suitable. In hot weather a small

quantity of claret cup made with plain and not

aerated water may be drank at dinner. In the

winter mulled claret will often be found useful.

Weak brandy and water is without doubt the

safest and best beverage for persons of delicate

digestion. As in the matter of Champagne, the

public can protect itself against adulteration, by

buying only the brandy of those makers who,

like Martell, capsule and brand their corks with

their names, and with signs or marks to indicate

the age of the spirit, in addition to labelling the

bottles. New brandy is injurious and inferior

qualities dangerous, and the same remark applies

to it as to wine—if required as a medicinal food, a

price ensuring its age and purity must be paid. A
fair domestic test of the quality of brandy will be
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to put a few drops of the raw spirit on the lips, if

it occasions severe smarting it is not fit for use,

good brandy will only cause a little heat to the skin

of the lips. Persons who take brandy habitually

should be careful to measure their daily allowance

and not to exceed the quantity prescribed for them.

Stimulants should never be taken except at meal

times. Two tablespoonfuls daily is a fair allow-

ance of brandy for persons who take but little

exercise.

It is sometimes, necessary to take Whisky, and it

is of the utmost importance to have it old, for time

alone can eliminate those qualities which render it

injurious. Even when old Whisky is a more

powerful spirit than brandy, and great care is

necessary both in its selection and in its use. It is

not so generally useful or agreeable as brandy, but

there are cases where it is highly beneficial and even

necessary.

Tea.

The operation of making tea is in itself so simple

that at first sight any directions about it may seem

superfluous
;
yet, few and easy as are the rules for



COOKERY FOR INVALIDS.

making a good cup of tea, they are in nine cases

out of ten disregarded, and instead of a fragrant,

most refreshing beverage, one every way "flat,

stale, and unprofitable " is produced. In the

interests of invalids, for whom we are now writing,

a few plain directions must be given. In the first

place the greatest care must be taken in the choice

of the raw material. No really fine tea can be

bought cheaply, and for invalids from three

and sixpence to four shillings a pound should be

paid. Cheap teas of inferior growth are destitute

of the fine aromatic qualities which render tea so

useful to delicate persons, and those flavoured with

orange Pekoe, or other scented tea, should always

be avoided. Fine Souchong, "plain," as it is

technically called—that is, without admixture with

any other kind or quality of tea—will be found

best for invalids. Since the best test known to

merchants is that of taste, it is the one to be relied

on by private persons, and the rules by which tea-

tasting is carried on in the City may be generally

employed with advantage.

Put freshly-drawn cold water into the kettle, and

the moment it boils make the tea. If the Avater
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continues in ebullition for half a minute after

reaching the boiling-point its character becomes

changed, and it is rendered unfit for tea-making.

Rinse an earthenware teapot with boiling water,—it

should not be too large for the quantity of liquid

required,—^^and put into it rather less than a quarter

of an ounce of tea, or in measure two large tea-

spoonfuls of tea, and pour on it somewhat slowly-

half a pint of boiling water. Cover the pot with

a cozy, and allow the tea to stand exactly five

minutes, with a silver teaspoon stir it up, let it

stand five or six minutes to settle, and having

put sugar into the cup pour it out, and add cream,

milk, or lemon juice as required. It is seldom

that carbonate of soda is requisite to bring out

the qualities of really fine tea, though it may

be advantageously employed in small quantities

for inferior kinds of tea, and in districts where the

water is very hard.

Coffee.

It is so essential that coffee for invalids should

not only be freshly ground, but freshly roasted,

that it is recommended every family should be
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provided, not only with a coffee mill, but with a

small coffee roaster. It is the only way in England

to have coffee in perfection ; for it is frequently

kept by grocers so long after roasting as to have

lost many of its valuable aromatic properties. One

of these roasters can be procured at Kent's, High

Holborn, who has also a very useful coffee-pot for

invalids, heated by a spirit lamp. Milk can be

warmed in it whilst the coffee is making, and a

most delicious cup either of cafe noir, or cafe an

lait can thus be prepared in a few minutes. The

milk supplied in towns, even if unadulterated, is

generally of a poor quality, and will be improved

for coffee and other purposes, by allowing it to

stand on the range at a temperature which will

keep it just below boiling for half-an-hour. The

watery particles will thus be given off, and the

residue be more nourishing.

A number of economical methods for making

coffee have been proposed of late years, yet, as in the

case of tea, it remains certain it can only be made

good by a liberal allowance of the raw material
;
yet,

it is a mistake to suppose that coffee to be good

need be strong. After giving a due meed of praise
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to all the clever machines for making coffee, we are

bound to say, none of them excel, or even equal,

the common French cafeticre. Only a little patience

is required to make exquisite coffee, either in a tin

or earthenware cafetih'e. Put two ounces of finely

ground coffee into the upper portion of the pot,

and pour on it, slowly and by degrees, a pint of

water, boiling, from the kettle. Set the pot by the

fire, or cover closely with a well-wadded cozy, and

allow it to stand for fifteen minutes, or until the

coffee has all filtered into the lower half of the pot.

If another pot has to be used for serving the

coffee, see that it is made thoroughly hot, by allow-

ing boiling water to stand in it for a minute or two.

Do not use chicory for invalids— it is never a

desirable admixture, and in their case it might

prove injurious.

Cocoa.

No doubt the best cocoa for invalids is that

prepared from the nibs. Great care is required in

making it, and it cannot be done in a hurry. Allow

a teacupful of nibs'to every quart of water, skim it
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occasionally during the boiling, which should be

continued slowly for six hours. Fill up the pot

with water to supply that lost by evaporation, and

when done strain the cocoa and allow it to get per-

fectly cold, then remove every article of fat from

the surface, re-warm, and serve with milk or cream

as directed. Mr Kent has a small " patent family

cocoa mill " by which cocoa nibs can be reduced to

powder, and thus a single cup of cocoa may be as

readily made as one of coffee. When the cocoa is

ground, either boil it for ten minutes and strain, or

make exactly as directed for coffee.

The beverage obtained from preparations of

cocoa, as a rule, very little resembles that obtained

from cocoa nibs, but Van Houten's is very pure,

entirely free from starch and sugar, and has so fine

a flavour that it may be cited as an exception to

its class.

Water.

The absolute purity of water can be secured by

boiling, and it is recommended that all water

required for the beverages of invalids—it would be

well if the rule could be generally applied,—should
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be boiled and, when cold, be filtered. For making

tea and coffee it should be filtered before boiling.

Water in the sick-room should be frequently

changed, as it quickly absorbs the impurities with

which the air is charged, and becomes improper, if

not dangerous, for drinking purposes. If possible, it

is well to have a small filter, always charged, in an

adjoining apartment, as the water is thus kept in

readiness, both cold and pure. If a stone filter

is inadmissible and too expensive, one made of

charcoal answers well and may be obtained at a

small cost.

Lemonade.

Peel a fine lemon as thinly as possible, and let

the peel lie for half an hour in a quart of cold

filtered water ; then add the strained juice of the

lemon, remove the peel, and sweeten to taste with

lump sugar. Capillaire, or simple syrup, is very

good for sweetening all invalid drinks, and is

useful for a variety of purposes. To make it,

take a pound of the finest loaf sugar, and put

it into a pint and a half of cold water ; let it

boil gently, removing every particle of scum as
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it rises, until it begins to thicken and assumes

a golden tinge. When finished, it should be per-

fectly bright and clear, and if well made will keep

a long time. It should be put away in small

bottles, and be well corked.

Provision should be made in families for supply-

ing lemonade at any moment. This may be done

by putting the peel of lemons, when cheap, into a

bottle, and covering them with gin, draining away

the liquor when it has stood a month, and bottling

it. This can be used to flavour lemonade made

with citric acid, which is perfectly wholesome.

A syrup can be made of the juice of the lemons

thus : Add half a pint of strained juice to a pint of

capillaire made as directed above, and allow both

to boil together for an hour. If care be taken to

remove all scum as it rises, the syrup will be clear

and bright. Put away in small bottles closely

corked, and it will keep for years. A little of this

syrup, with a few drops of the extract of lemon

peel, makes a delicious and refreshing drink.
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Black Currant Jam Water.

Put two tablespoonfuls of the jam, with a pint

of water, into a perfectly bright tin saucepan, and

allow them to simmer for half an hour ; strain it,

and if for a cold take it as hot as possible. When
required to allay thirst, the drink will be given

cold. In cases of sore throat a tablespoonful more

jam will be used. This method of making jam

water is better and more economical than merely

pouring boiling water on the jam.

Apple Water.

Wash three or four fine sharp apples, and bake

them slowly until done ; then break them up, put

into a jug with a quart of water, stir up briskly

with a silver spoon, and allow it to stand an hour

or two. Strain through a fine sieve, and sweeten

to taste. Lemon flavouring may be added.
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Tamarind Water.

Boil two ounces of tamarinds with a quarter of a

pound of stoned raisins in three pints of water for

an hour ; strain it, and when cold it is fit for use.

Oatmeal Water.

Put a large tablespoonful of coarse oatmeal into a

jug-, pour over it a pint of cold filtered or boiled

water. Stir it up well, allow it to stand until the

oatmeal has settled at the bottom of the jug, when

strain off clear, and use either as a remedy for thirst

or to make lemonade, to which it thus imparts some

slight nourishment.

Rice Water.

Wash two ounces of best rice and boil it fast for

half an hour in three pints of water. Any flavouring

may be added, or a small piece of stick cinnamon

or shred lemon peel may be boiled with the rice,

and sugar used according to circumstances. Strain

the rice and put the water aside to get cold.
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Lemonade made with rice water when cold is very

nice and refreshing.

Toast Water.

This useful beverage, like many other simple

things, is too frequently very badly made, and has

acquired an evil reputation from the crumbs of

charcoal-like character, or little sodden morsels of

bread, which too often are found floating on the

surface. To remedy these defects take care that the

crusts from which toast water is to be made, shall

be only a nice deep brown, never allowing them to

catch fire or blacken in the toasting, and letting

them grow quite cold before immersing them in nice,

fresh-filtered water. Whenever from any cause

there are morsels of bread floating on the water

strain it through muslin. The drink should be

made an hour before it is wanted, and never be

used after standing twelve hours. Serve it in a

water bottle of clear glass.
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Egg Drinks.

These are most useful, and may be made in almost

endless variety. Beaten up with milk or cream,

with wine or brandy, in tea and coffee, as a substitute

for milk, eggs are equally useful. For tea or coffee

beat up the yolk of an ^gg with a little sifted sugar,

and a spoonful or two of milk or cream. Pour the

tea from the pot on to it, stirring with one hand,

and pouring in the liquid with the other. Proceed in

the same manner for hot wine or spirit drink. For

any cold beverage the white of the (t^^ can be beaten

up with the yolk, a little sugar added, and the

liquid gradually mixed with the Q:g^. On account

of the difficulty of mixing the white of an ^g'g

with hot drinks it is often omitted, but it should be

used, whenever possible, as the albumen is very

valuable. Curdling will be prevented if the yolk

and white are beaten together for five minutes, and

care must be taken to have the liquid several

degrees below boiling point, when adding it to the
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Thick Milk.

Beat up a new-laid ^%%y pour on it half a pint of

boiling milk sweetened to taste, and flavoured with

lemon peel, nutmeg, or vanilla. Serve cold in

a glass.

Suet Milk.

Before the introduction of cod-liver oil this

preparation was much recommended for con-

sumptive persons ; it is rarely given now, as the

richness of it renders it both unpleasant to the

patient and difficult of digestion.

Boil an ounce of perfectly fresh mutton suet,

chopped fine in a quart of new milk for half an

hour. A small piece of lemon peel, or stick cinna-

mon, may be infused with the suet. Having strained

the milk through a jelly bag, sweeten and serve

warm.

Gum Arabic Milk.

Soak an ounce of the finest picked gum arabic in

two or three tablespoonfuls of cold water ; it will
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take less time to melt in the milk if thus soaked

for some hours. Pour half a pint of boiling milk

on to the gum, put into a jam pot or small jug,

which set in a saucepan of boiling water over the

fire, stirring occasionally, until dissolved. Sugar

.and flavouring may be added, if desired.

Gum Arabic Water.

Put into an earthenware jar an ounce of the

finest picked gum, with two ounces of sugar candy

and a pint of water, set it in a saucepan of water,

and stir occasionally until dissolved. This is very

useful as a night drink for hectic cough, and will

allay the tickling of the throat. It should be kept

as hot as possible. The little French porcelain

vcilleuse is well adapted for this purpose.

Linseed Tea.

Boil gently for two hours two ounces of linseed in

a pint and a half of water with a little lemon peel

shred finely, and an ounce of barley sugar. Strain,

and add enough lemon juice to make it agreeable.
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This is useful for a cough, and should be taken

warm. Spanish liquorice may, if liked, be boiled

with the linseed.

Almond Milk.

Blanch two ounces of sweet almonds, add four

bitter almonds, pound them in a mortar, using a

little rose or orange flower water to facilitate the

operation, put them into a jug, pour over a pint

of cold water, and let it stand for twelve hours,,

stirring occasionally; then strain through a fine

sieve, and sweeten the almond milk to taste with

capillaire or sugar candy. This is useful in cases

of internal inflammation, and may be used to

dilute or flavour barley water and other beverages.

Red Currant Syrup.

Pick out all leaves, &c.; put the currants into the

oven at bed-time and let them remain until the

next morning. Squeeze them through a canvas

cloth, set the juice aside for two or three days

until it has slightly fermented, boil it, skimming
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carefully until it is clear ; then add half a pound of

sugar to a pint of juice, and boil until the syrup

begins to thicken
;
pour into an earthen vessel, and

set aside until cold, then bottle and cork closely.

Raspberry Vinegar.

Put two quarts of fresh raspberries into a quart of

vinegar, let it stand twenty-four hours, then strain it,

being careful not to press the fruit. Put two more

quarts of raspberries to the vinegar, again allowing

it to stand twenty-four hours ; and, having repeated

this a third time, measure the vinegar and put it

into a jar, and to every pint add a pound of crushed

lump sugar. Set the jar in a saucepan of boiling

water and stir frequently until the sugar is dis-

solved ; when cold bottle the syrup. Care must be

taken to have the best vinegar or the syrup will

not keep ; it is in perfection from six to twelve

months after making.

D
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White Wine Whey.

Boil a quart of milk, stir sherry in gradually

until it begins to curdle, and boil until the curd has

well separated ; strain, and serve very hot. This old

fashioned remedy may be useful in promoting

perspiration in cases of cold, but should be em-

ployed with caution, as it is apt to induce headache,

and sometimes, if too much wine is used, to increase

rather than diminish fever.

Treacle Posset.

Boil a pint of milk, stir in two tablespoonfuls of

treacle, let it boil up, and when the curds have well

formed strain the whey through a fine sieve into a.

basin, and serve hot at bed-time as a remedy for a

cold.

'

Orange Tonic.

Put the peel of six Seville oranges very thinl}^

sliced into half a pint of brandy. Let it stand for a

month, shaking it occasionally; drain off the brand)-
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into a clean bottle; let it stand until it becomes

perfectly bright and clear ; use it as a tonic, a tea-

spoonful in a glass of sherry, or make it into a

cordial by adding syrup made as directed for

lemonade.

Ginger Cordial.

Crush half a pound of fine whole ginger in the

mortar, or cut it into small pieces. Put it into a

bottle with a pint of brandy
;
proceed as directed

for orange cordial. This will be found useful in all

cases where essence of ginger is required, and is

good made into cordial as directed for orange

tonic.

Claret Cup.

Half a pint of claret, a quarter of a pint of filtered

water, two or three slices of orange, a dessertspoonful

of brandy, and a teaspoonful of sifted sugar

;

stir the ingredients well together, and put the jug

in which they are mixed on to ice for half an hour.

Strain and serve in a decanter; half a teaspoonful

of the orange tonic may occasionally be a useful

and agreeable addition.
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Mulled Claret.

Put a very small piece of cinnamon and of

crushed nutmeg, ginger, and cloves, into a bright

saucepan with a quarter of a pint of water. Boil

them for a minute, strain out the spice, and add

half a pint of claret and four or five lumps of sugar.

Let the wine get hot, and take care to remove it

from the fire before it reaches the boiling point.



EGGS.

To boil an Egg.

Boiling an egg is one of the most simple of

culinary operations, yet is very often ill done

;

sometimes the egg is put into just enough water to

half cover it, and left to boil very fast for the allotted

time. The consequence of this is, that one side of

the egg is boiled nearly hard, whilst the other is not

set. Again, eggs have their shells cracked by being

boiled at a furious rate, and the contents escaping

into the saucepan, the vacuum thus caused in the

shell fills with water. Before putting in the ego-,

it is essential that the water boil, and be sufficient

to entirely cover it ; in all cases, whether the egg is

liked well or lightly cooked, the boiling should pro-

ceed slowly. Three minutes is sufficient to boil a

new laid egg. Eggs may be cooked by putting
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them into fast-boiling water; then taking the

saucepan off the fire and letting it stand covered for

five minutes. The eggs will then be lightly cooked.

>(^ To Poach an Egg.

Break an ^gg into a jam pot, put it in a saucepan

with boiling water to reach half way up the jar,

boil gently until the ^^% is cooked. Have ready a

slice of toast, lightly buttered, hold the jar on one

side and slide the ^g^ on to it, being careful not to

break the yolk. Or, put a pinch of salt into half a

pint of water, and when it boils drop in the ^gg

broken into a cup. Let it boil very gently until

set, then take it up with the fish slice and put it on

the toast. A few drops of vinegar may be added

to the water in which the ^gg is poached.

Eggs sur le plat.

Break an ^gg on to a plate lightly rubbed with

butter, and put it in a moderate oven or on the

range, until set.
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y Scrambled Eggs.

Put a piece of butter the size of a marble into a

small stewpan, add a tablespoonful of milk and one

of broth or gravy, pepper and salt ; break in two eggs

and stir quickly until they begin to thicken, then

put the stewpan on the table, and continue stirring

until the eggs finish cooking in their own heat.

Scrambled eggs should look lumpy and be very

thick. When done, pour the eggs on to buttered

toast.

Eggs in Grravy.

H

Put three tablespoonfuls of boiling gravy into a

shallow tart dish, break in two fresh eggs, being

careful to keep them whole, lightly pepper and salt

them, and strew fine raspings over them. Bake in

a quick oven for five minutes, or until the eggs are

set. A slice of French roll or toast may be laid at

the bottom of the dish, or fried sippets be served

w^ith the eggs.
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r Omelet.
A
To be suitable for invalids omelets will require

to be cooked with as little butter as possible and

to be very lightly fried.

Put half an ounce of butter into the omelet pan
;

as soon as it is hot, pour in gently two eggs well

beaten, with a tablespoonful of milk, a little

chopped parsley, pepper and salt ; let them rest

quiet, the fire being gentle, for half a minute, then,

with a silver fork, stir in the middle of the pan to

prevent the omelets catching there; in less than a

minute it will be nearly done. Now hold the pan

over the fire and shake gently, until the omelet is

done, now fold over, slide on to a dish, and serve

immediately. For a sweet omelet, substitute for

the parsley a spoonful of sugar and a few drops of

any flavouring, and when on the dish for serving,

sift sugar over.

Omelet Soufflee.

V
Less butter being required for this than a plain

omelet, it is more suitable for invalids. The only
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condition of success in making an omelet soufflee is

beating the eggs thoroughly.

Put the yolks of two eggs into a basin with half

an ounce of sifted sugar and a few drops of any

flavouring essence, beat the yolks for six minutes,

or until they become thick, then whip the whites

very stiff, so that they will turn out of the. basin

like a jelly, then mix the yolks and whites lightly

and pour them into the omelet pan thickly rubbed

with dissolved butter, hold the omelet over a slow

fire for two minutes, then put the frying pan into

a quick oven and bake until it has risen ; four to

five minutes ought to be sufficient to finish the

omelet. Slide the omelet on to a warm dish, sift

sugar over, and serve instantly.

German Omelets.

Beat up the yolks of two eggs, mix a small

teaspoonful of flour and one of French Potato

flour in a tablespoonful of cold milk or cream,

and stir into the eggs
;
pour on this a quarter

of a pint of boiling milk, sweeten lightly, and

flavour with a few drops of extract of vanilla.
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When ready to bake the omelets, beat the whites

of the eggs to a strong froth, and stir all together
;

rub two common pudding plates with just enough

butter to prevent the omelets sticking, pour the

mixture on to them, bake in a quick oven until

set ; they will be done in about ten minutes. Fold

them over, turn on to a hot dish, sift sugar over,

and serve. If approved, a little apricot or straw-

berry preserve may be spread over the omelets

before folding them. These German omelets

may be made savoury by substituting salt for sugar,

and, if liked, adding a little pepper and chopped

parsley.
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two, and then, when perfectly dry, transferred to

the dish on which they are to be served. Invalids

may even indulge in an oyster fritter, if properly

cooked ; it is not the process of frying which renders

food unsuitable for them, but the slovenly and im-

perfect manner in which it is carried out. If fish

or anything else is put into fat before it boils, it

may be said to be sodden in fat, not fried, and in

such a condition food is unsuited to the delicate

digestive organs even of healthy persons. Some of

us may have experienced, and most people will

have witnessed, the difficulty there is in eating the

first dish of fish ordered for an invalid—boiled sole.

Under the impression that food cannot be too

plainly cooked for sick people, the cook puts the

unfortunate fish into water, grudgingly sometimes

adding a pinch of salt ; and when boiling has been

carried on until the fish is deprived of much of its

savour, and nearly all its nourishment, she com-

placently serves it, wondering much when it is sent

down almost untasted. As there can be no objec-

tion on the part of the doctor to the following

recipes, it is hoped they may be useful both in

suggesting nutritious and tempting dishes, and in
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providing some little variety for the invalid's

menu.

Boiled Sole.

Nothing is easier than to convert this dish,

ordinarily most insipid, into one that may tempt

the most fastidious taste, and as it is ordered

frequently for invalids, it is important it should be

properly cooked. An hour before cooking the un-

skinned sole, sprinkle salt lightly over it, and lay

it in a dish with half a teacupful of vinegar. Put

the fish and the vinegar into enough hot white stock

well seasoned,—or, if you have none, water in which

an onion with a little salt and half a dozen pepper-

corns have been boiled—to cover the sole, and let it

stand ten minutes in this liquor, getting gradually

hotter. At the last let it simmer for five

minutes, or rather longer, if the fish is thick. Take

it up, drain and serve plain, or with parsley sauce.

Fillets of sole may be cooked in the same manner,

and brill also is very good, longer time being

allowed according to the size of the fish.
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Baked Soles.

Small soles, called by fishmongers "slips,""

answer well for this purpose. Scrape, but do not

skin, the fish, dip them in a little dissolved butter^

then strew on them some finely sifted bread

crumbs seasoned with pepper and salt, and bake

in a moderate oven for about twenty minutes.

Fried Sole.

Do not have the sole skinned for frying ; it is far

more nourishing and digestible when merely

scraped and washed. Beat up the yolk of an ^g'g^

brush both sides of the sole with it, and then dip

in finely sifted bread crumbs well seasoned with

pepper and salt. Have sufficient frying fat in the

pan—good clean dripping answers perfectly well

—

to cover the fish ; Avhen it boils, put in the fish, and

fry as quickly as you conveniently can. If you

cannot manage to have enough fat to cover the

fish, fry first on one side, then on the other, until a

rich golden colour. Take up the sole with the fish
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slice, lay it on paper before the fire, transfer to

another dish, and serve. The time a sole will

take to fry depends on the thickness ; five minutes

will cook one of a moderate size, ten a very large

one.

Fried Fillets of Sole.

Having wiped and dried the fillets, dredge them

with flour, then dip them in beaten ^gg, and cover

them well with finely sifted bread crumbs, nicely

seasoned with pepper and salt. Put the fillets

into a wire frying basket and immerse them in a

saucepan of boiling fat. As soon as the fillets are

a nice pale brown (as they will be in two or three

minutes, if the fat is a proper temperature,) turn

them on to paper to absorb the grease ; serve as

hot as possible;

Fillets of Sole in Gravy.

This is a nourishing and very tasty dish, and

useful for re-warming cold fillets of sole. Half a

sole may be used one day for plain fried fillets, the

other half, without being removed from the bone,.
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being laid in a very little vinegar until the next

day. When required for use dry it thoroughly in

a cloth, remove the fillets from the bone, cut into

neat pieces, and dip in beaten ^g^, then in bread

crumbs, seasoned with pepper, salt, and dried

parsley. Fry in butter until brown, first on one

side then on the other, taking care the fillets are

only lightly cooked. Have ready a good brown

gravy made from beef, thickened with French

potato flour, and, if liked, flavoured with sherry.

Put the fillets into it, and allow them to simmer

gently for five minutes ; then serve. The bones

and trimming of the sole fried brown, will be a

useful addition to the gravy.

Whiting.

This fish is very suitable for invalids, but requires

to be nicely cooked and duly seasoned, or it will

be found tasteless. It may be boiled in exactly

the same manner as directed for sole, and served

with sharp ^^^ sauce. Small whiting answer well

for boiling, and for this purpose must not be

skinned ; they are also good baked, and should.
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without being skinned, be prepared in the same

manner as soles. For frying, when the fish is

skinned, cleaned, and curled round, dip it in the

yolk of an ^^^, and then in finely-sifted bread

crumbs, highly seasoned with pepper and salt.

Have plenty of boiling fat in a deep fiying-pan or

saucepan, and take care the fish is immersed in it.

When nicely brown and crisp, take up the whiting

with the fish slice, put it on paper for a minute or

two, then transfer to another dish, and serve.

Whiting are nice baked in butter sauce, with a very

small quantity of shrimp sauce, a little lemon juice

being added just before serving.

Cod Cutlets.

Take a slice about an inch thick from the tail

end of the fish, rub it over with lemon juice, pepper

and salt, and let it lie for an hour. Dry it in

cloth, dip it in the yolk of an ^gg, then in highly-

seasoned bread crumbs mixed with a little dried and

sifted parsley. Put the cutlet into the wire frying

basket, and immerse in boiling fat. When done,

E
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the fish will be perfectly firm, if tried with a fork,

then take it up, drain, and serve.

Sharp ^^^ sauce may be served with the cutlets,

and a few well boiled and minced capers be added

to it, if the patient likes them.

Fried Herrings.

A perfectly fresh herring properly fried may

safely be given to delicate persons. As it is a rich

fish, unless the oil is carefully extracted, it will be

indigestible. Clean, wipe, lightly pepper, salt, and

flour the herring, then put it into a frying-pan

with sufficient boiling dripping to cover it. Fry for

seven to ten minutes, according to size, take up the

herring, lay it on a dish before the fire for a minute

or two in order that all fat may run away from it,

put it on another hot dish, and serve.

Rolled Herrings.

Herrings having hard roes appear larger and

finer fish than those with soft roes ; nevertheless the

latter are to be preferred, as they have really more
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flesh, and are more delicate. Having scraped and

washed the fish, cut off the heads, spht open,

cleanse, and take out the roes. Take the herring

in the left hand, and with the thumb and finger of

the right press the backbone to loosen it, then lay

the fish flat oil the board and draw out the bone ; it

will come out whole, leaving none behind. Sprinkle

the herring with pepper, salt, and a little chopped

green parsley ; lay on the soft roe, roll up tightly,

leaving the fin and tail outwards, and bind round

with a piece of tape to keep it in shape. Have ready

some water, well seasoned with pepper, salt, and

vinegar, and when it boils put in the herring, and

let it simmer gently for ten minutes or until cooked.

Serve it with butter, parsley, or sharp o.^^ sauce

poured over.

Baked Haddock.

The ordinary stuffing for this fish would generally

be objectionable, as containing too much fat. The

following, which will serve to give flavour to the

fish, may be substituted : Soak the crumb of a roll

in milk, squeeze it dry in a cloth, put it into a stew-

pan with a piece of butter the size of a walnut,
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work it about until it becomes firm and compact

;

then mix in the yolk of an ^ggy the grated peel and

juice of half a lemon, a pinch of dried and sifted

thyme, a teaspoonful of chopped green parsley,

a teaspoonful of essence of anchovy, and a small

pinch of salt and pepper. When all is well

incorporated, put the stuffing into the body of the

fish, sew it up, and place in a baking dish with the

following sauce : boil an onion in half a pint of

milk for a quarter of an hour, remove the onion,

thicken the milk with a dessertspoonful of flour,

add a teaspoonful of essence of anchovy or shrimps,

and pepper and salt, (if allowed, a little butter may

be added to the sauce), pour over the fish, and place

in a moderate oven for three quarters of an hour.

Baste the fish with the sauce frequently ; take care

it does not get brown. If the sauce becomes thick,

add from time to time a little water, with a few

drops of essence of anchovy. Serve on a very hot

^ dish, with the sauce poured over.
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Fillets of Mackerel.

This fish is not considered easy of digestion, and

the bitter taste it often has, renders it disagreeable

to many persons. There is reason to believe fresh

mackerel to be both as wholesome and delicious as

other fish, if properly treated by the cook, the fact

being, that the want of proper cleaning gives to

mackerel the bad qualities assigned to it. Fish-

mongers cannot clean mackerel properly without

opening the fish and thus damaging its appearance,

it must therefore be done by the cook. The brown

substance adhering somewhat closely to the back-

bone, near the head, is the cause of the bitter flavour,

and it must be carefully removed. Open the fish, take

out the roe, and with a cloth wipe away this brown

substance. Remove the back-bone, taking care not

to break the fish, with the scissors trim away the

fins, divide the fish down the middle, sprinkle with

pepper, salt, and flour
;
place a piece of the roe, it

must be soft roe for an invalid, on each half, roll up

tightly, and place in a small baking or tart dish.

If kept close together the fillets will retain their
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shape. Mix a dessertspoonful of flour in a table-

spoonful of cold water, and stir on to it half a pint

of boiling water, add a teaspoonful of Dinmore's

essence of shrimps, and pour this sauce into the

dish with the fish. Lay a piece of butter, the size

of a nut, on each fillet, put the dish into a moderate

oven, and bake for three quarters of an hour, or

until done. Five minutes before serving, put a

teaspoonful of chopped parsley to the fish. The

sauce should be the thickness of nice butter sauce

;

if too thin, before putting in the parsley, drain off

the sauce, boil it up, add a little flour, and return to

the fish ; let it remain in the oven for five minutes,

and serve.

Fillets of Plaice.

The flavour of this fish will be improved by

laying it in vinegar for an hour or two before cook-

ing. Dry the fillets in a cloth, dip them in beaten

egg> and seasoned bread crumbs, and fry brown in

boiling fat. Serve with lemon juice or acid sauce.

The fillets may be cooked in the same manner as

boiled sole.
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Scalloped Oysters.

Having taken off the beards and hard white part,

put them with the oyster liquor into a saucepan,

and let them simmer for ten minutes. Spread an

earthenware dish or scallop shells with a little

dissolved butter, then put on a layer of bread

crumbs about half an inch thick, and strain on to

this the liquor from the oysters. Now place the

oysters evenly on the crumbs, and then thoroughly

cover them up with bread crumbs, lightly seasoned

with pepper and salt. Spread butter thickly over the

top, and bake in a quick oven for fifteen or twenty

minutes. If necessary, brown the top with a

salamander.

Oyster Fritters.

Procure fine fat cooking oysters, remove the hard

white portion and the beards, put each oyster into

a tablespoon, and fill it up with a batter made as

follows : Mix one ounce of fine flour with three

tablespoonfuls of water and two teaspoonfuls of

the finest salad oil (measure these two last in a
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medicine glass), now add half the yolk of an egg,

a pinch of salt and pepper, and allow the batter to

stand for an hour, or more, if convenient. When

about to use, beat the white of an ^^^ to a strong

froth, and mix lightly with the batter. Drop the

oysters, coated with batter as directed, one by one

into boiling fat. When they have fried half a

minute, turn them on the other side, and in another

half-minute or so remove them with a skimmer on

to paper, and, having allowed them to drain a

minute, serve immediately on a very hot dish.

This quantity of batter will make quite six fritters.

Butter Sauce.

Mix a dessertspoonful of Vienna flour in a table-

spoonful of cold water, pour on to it a quarter of

a pint of fast boiling water ; stir over the fire in a

bright stewpan until thickened, add salt and half

an ounce of butter, stir until melted, and serve.

Parsley Sauce.

Wash, pick, and chop parsley v^ry fine, boil a

dessertspoonful in a quarter of a pint of water for
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half a minute, then mix with flour as directed for

butter sauce, and serve.

Caper Sauce.

Boil the capers in water until soft enough to

mash. Make the sauce as for butter sauce with

the water in which the capers have been boiled.

Add a few drops of vinegar and a pinch of salt.

Sharp Egg Sauce.

Mix half an ounce of flour smoothly in two

tablespoonfuls of cold water, pour on to it a quarter

of a pint of boiling water, then stir over the fire

until thickened ; season with pepper and salt, and

add the yolks of two eggs beaten for a minute

;

keep stirring the sauce at a slow heat for five

minutes ; lastly, stir in gradually the juice of half

a lemon or a desert-spoonful of the best French

vinegar. Do not let the sauce boil after this

addition. Serve it either over the fish or in a boat.
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White Sauce.

This sauce may be made very good without

butter, by using good veal or chicken broth and a

little cream or milk. Boil a quarter of a pint of

white broth with an onion for half an hour, remove

the onion, and stir in a dessertspoonful of flour

mixed smoothly with two tablespoonfuls of cold

milk ; stir the sauce over the fire until thick, then

add two tablespoonfuls of good cream ; keep stirr-

ing for two or three minutes, but do not let it boil

;

add salt, and, if allowed, a little pepper or cayenne.

The sauce can also be made with milk instead of

broth, and, if too rich, the cream can be omitted.

Anchovy Relish.

A small quantity of this relish may, in many

cases, be given with advantage, and is especially

valuable when it will induce the invalid to eat

bread plain or toasted.

Procure the best anchovies, take them out of the

pickle and steep them in milk for two hours, the
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bone will then come out easily. Wipe and trim

the fish and pound it in a mortar, mix it with a

little clarified beef suet into a nice paste, spread

on toast or thin water biscuits. Butter may be

substituted for the beef suet, but the latter is best.

To clarify the suet—shred it finely, put it in a

clean saucepan and boil until dissolved, then strain

it into a basin of boiling water, let it stand until

cold, remove the cake of fat, scrape dry and put

away in paper for use. It can be employed in

many cases instead of butter, and is more whole-

some. The relish may be made from anchovies

preserved in oil by the French process, the bone

having been previously extracted.



LITTLE DISHES.

Where there is no question of expense there need

be no difficulty in providing dehcacies for an invalid.

In such a case the best of everything will of course

be chosen, and the utmost care taken in its prepara-

tion. But to many people it is a serious anxiety

to provide what is necessary at a reasonable cost,

and it is to meet this difficulty that the following

recipes have been prepared. There is an old and

good rule for the choice of provisions—"What

pleases the eye will please the palate;" and it

should be specially borne in mind and applied when

catering for the sick. The sight of a whole joint,

or even of a fowl, will sometimes have the effect of

destroying all relish for food ; whilst the delicate

morsel carefully chosen and neatly arranged on a

plate will be very likely to tempt the appetite. If it

is necessary to provide a varied diet for the healthy,
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still more necessary is it for the invalid, and some

of the following recipes will show how chicken,

sweetbread, &c., may be served in different modes

without satiating the patient by the frequent sight

of the same thing. First among our "Little

Dishes " must be placed the familiar

Mutton Chop.

Opinions are somewhat divided as to which is

the best chop of the loin. Some think the first

with its long bone by far the sweetest, and this may

be so ; but then it has not the fillet belonging to its

rival, the middle chop, nor is it so juicy ; whichever

is chosen, care must be taken to trim it very neatly,

removing the top and nearly all the fat. Before

trimming, a chop for an invalid should not weigh

more than seven ounces. It should be taken from

a loin of full-grown mutton, which is rather dark-

looking, and the lean slightly streaked with fat.

Have a perfectly clean and if possible bright grid-

iron
;
place the chop on it over a clear, hot, but

not fierce fire, taking care that the outside is not

the least burnt, for if it is the chop is rendered hard
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and indigestible, and the flavour spoiled. When

the chop has been on the gridiron for one minute

turn it, and repeat the turning every minute until

it is done ; this prevents loss of the juices, and the

chop from becoming hard on the outside. In from

eight to ten minutes, a chop cooked under proper

conditions will be done ; it will be a nice brown

on either side, be plump, and give a stream of gravy

when cut. When the chop is last turned on each

side, sprinkle lightly with salt and pepper, lay it on

the plate from which it is to be eaten, and serve

instantly as hot as possible. It never ought to be

necessary to cut a chop to ascertain if it is done

;

the time given to it, the nature of the fire, and its

appearance, should sufficiently indicate this. Those

who possess a gas stove will find chops are cooked

exquisitely by Leoni's patent heat reflector.

Fillets of Mutton Cutlets.

Remove the undercut from about two pounds of

the middle of a fine loin of mutton ; this will not

interfere with the upper side being used either for

chops, cutlets, or roasting. Trim the fillet of all fat
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and skin, and cut into slices the short way, about

half an inch thick. Flatten the cutlets with the

bat, dip them in ^g^, then in bread crumbs,

seasoned with pepper and salt, and let them lie for

an hour. Fry them gently in a little butter, first

on one side, then on the other, until thoroughly

cooked, and a nice crisp brown. Serve with

asparagus, cauliflower, or seakale. These cutlets

are more tender and digestible than those of the

upper side of the loin ; they may, if preferred, be

broiled.

Neck of Mutton Cutlets.

Saw the spine bone from the cutlets, and take

away about an inch of meat from the long bone
;

remove all gristle and as much of the fat as

possible, then .flatten the cutlets with the bat ; dip

them in ^.^g^ and pass them through very finely

sifted bread crumbs, seasoned with pepper and

salt, and fry slowly. Six or seven minutes will

cook the cutlets ; they should not be very brown.

If allowed, mash two potatoes smoothly, beat them

with a spoonful of cream, season with pepper and

salt, and arrange neatly in the centre of a small
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dish ; then place the cutlets one on each side, and

serve. If preferred, sprigs of cauliflower, dipped in

white sauce, may be substituted for the potatoes.

Loin of Mutton Cutlets.

A single mutton chop, cut from the bone, and

divided down the middle, will answer well for this

little dish. Trim away nearly all the fat ; dip the cut-

lets in the beaten yolk of an ^gg, then in seasoned

bread crumbs ; and fry quickly in a little butter,

first on one side, then on the other, until brown.

Serve with a puree of onions, which, properly

cooked, are generally suitable for invalids, or with

plainly boiled onions. To make the puree : Boil

three or four onions until very tender, rub them

through a sieve, then return them to the stewpan

with a very small piece of butter or a spoonful of

cream, pepper and salt 'to taste. Work the puree

with a wooden spoon over the fire until it becomes

thick enough, then place in the centre of the dish

and the cutlets, one on each side. The yolk of an

^g<g will add to the nourishment of the puree, and

may be stirred in with the butter.
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Shoulder of Mutton Cutlets.

With a sharp knife cut two thin slices from the

lean undercut of an uncooked shoulder of mutton,

sprinkle then lightly with salt, and if allowed a

little pepper. Put half an ounce of butter into a

small frying pan and when it is hot put in the slices

of mutton. Let them cook very slowly, turning

frequently until done. Put the cutlets on to a hot

plate and pour over them a spoonful or two of good

beef tea or gravy thickened with flour. If preferred,

the cutlets may be broiled, and in either case the

cooking must proceed slowly or the meat will

become dry and hard.

Stewed Mutton Chop.

Trim away nearly all the fat from a thick chop

taken from the middle of the loin
;

place it in a

small brown earthenware stewing-pot, add a large

pinch of salt, a small one of pepper, and a finely-

minced onion. If this last is objected to it must

be omitted. Cover the chop with water, put on
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the lid of the pot, set it in a saucepan of water, and

let it boil gently for an hour and a half, or until

perfectly tender. When done, drain away the

gravy from the chop, put it in a basin, which set in

another containing cold water, in order that the fat

may rise quickly. Having carefully removed every

particle of grease from the gravy, boil it in a stew-

pan, and thicken it with a teaspoonful of flour mixed

in cold water, until smooth. Put the gravy into the

stewing-pot with the chop, let them simmer gently

for ten minutes, and serve.

Lamb Cutlets.

Procure the first two chops of a neck of lamb,

or, if early in the season, one from the loin ; cut the

meat from the bone, trim away nearly all the fat, and

divide the chop into two slices. Dip the cutlets in

^SS' then crumb them and fry gently in butter

until brown. Serve with a little beef gravy

thickened and slightly fla\oured with lemon

juice.
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Beef Cutlets.

To vary the mutton chop by an ahriost equal

digestible morsel of meat is a great point. There is,

however, some little prejudice in England, and no

little ignorance, on the subject of beef cutlets or fillet

steaks. They are voted tasteless, and many people

suppose they can only be had from the undercut of

the sirloin. Butchers, however, will not cut cutlets

properly, and the best way is to buy the whole

undercut of the rump and divide it into cutlets at

home. A portion of this fillet of beef can be reserved

for a roast, and is always improved by being lightly

salted and peppered, and hung in a cool place for a

day. In warm weather the meat should be carefully

rubbed over with vinegar before it is sprinkled with

salt and pepper. For cutlets, trim away every par-

ticle of skin and fat, leaving only the delicate round

fillet, which divide into slices half an inch thick.

Lightly pepper and salt the cutlets, and set them

aside on a plate for two hours or more ; then broil

them slowly, turning often, for five or six minutes.

They can either be served plainly, or with a piece of
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fine fresh butter the size of a filbert, mixed with

chopped parsley, pepper, and salt, laid on each

cutlet the moment before serving.

Beef Cutlet Saut6.

Prepare the cutlets as for broiling, have ready in

the frying-pan, which should be of the smallest size

and perfectly clean, a small piece of dissolved

butter, put in the cutlet, let it cook as gently as

possible for half a minute, then turn it on the other

side for the same time, and so continue turning

until the cutlet is done. If parsley is liked, when

the cutlet is last turned sprinkle a little nicely

chopped on the upper side, put the cutlet on to a

very hot plate, pour over it any gravy which may

be in the pan, and serve very hot. A slice taken

from the undercut of the sirloin may be cooked

in this way. The great art of serving this little

dish to perfection lies in slow cooking and frequent

turning. It is one generally much appreciated by

invalids, as it is both tender and tasty.
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, Stewed Beef.

"A

Take half a pound of fine beef buttock steak, free

from fat, cut it into neat small dice. Have ready

a quarter of a pint of boiling water in a clean

stewpan, put in the meat with a large pinch of salt,

a shake of pepper, and a small onion minced very

fine. Let the meat boil for half a minute sharply,

then reduce the heat, and let it continue simmering

for an hour, or until perfectly tender. Mix a small

dessertspoonful of flour in two tablespoonfuls of

cold water, stir into the beef, let it thicken, and

serve. This is a nice tasty and digestible dish :

children generally like it.

Tripe.

Tripe is exceedingly well suited to delicate

digestions. There is some little difficulty in mak-

ing it savoury without the use of onions, but where

these are not objected to, it will be found very

useful as a change from fish and other light diet.

When tripe comes in from the shop, it should be
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considered only half-cooked, and from two to three

hours is not too long to simmer it.

For tripe an hlanc, put half a pound in a stew-

pan with a quarter of a pint of water, a salt-spoon

of salt, a pinch of pepper, and two minced onions.

Let it simmer gently for two hours, or until

perfectly tender. Then strain the gravy, take off

every particle of fat, boil it up, and thicken it with

a small dessertspoonful of flour mixed smooth in

two or three tablespoonfuls of cream or milk. Put

the tripe back into this sauce, and let it simmer

very gently for a quarter of an hour.

To stew tripe brown, put it into beef-tea or good

gravy instead of water, and thicken it with a

teaspoonful of Fecnle de ponnne de tcrre mixed

smooth in gravy.

Lemon juice or a few drops of French vinegar

are good additions to tripe.

Veal Cutlet.

Veal is not generally well adapted to weak

digestions, yet a cutlet taken from a fine neck of

veal is tender and may occasionally be useful.
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Get a chop from the best end of the neck of veal,

and do not be persuaded that a cutlet from the leg

will do equally well. Cut the meat from the bone

with a sharp knife and divide it into two slices.

Dip them in egg and bread crumbs, and fry slowly

in a little butter.

Minced Meat.

This is a most useful form of administering food

to persons of weak digestion ; the sameness of it is

a drawback, but can be obviated by care and

attention. A slice from a hot leg of mutton, a

chop lightly cooked, or the wing of a fowl, may be

most satisfactorily prepared; but cold or re-warmed

meat must not be used for invalids. The small

mincing machine, called a " Masticator," one of

Kent's patents, is indispensable for this purpose.

Before putting in the meat, care should be taken

to make the machine thoroughly hot, and a very

hot plate should be placed to receive it. Another

plate, also very hot, should be ready with which to

cover the meat. It will probably then be hot

enough to serve, but, if not, may be placed on the
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top of the oven or range for about a minute. A
drop or two of chili or shalot vinegar will give

variety to the mince when it has to be served from

day to day, and, when not objected to, a well-

cooked and minced onion may be used to

advantage, or the dish may be slightly rubbed with

shalot or garlic. Pounded meat is frequently

ordered for cases of great weakness of the digestive

organs. The same rules as for minced meat must

be observed, and care be taken that the mortar is

scrupulously clean and thoroughly hot before com-

mencing the operation.

Calf's Sweetbread.

There is perhaps no food so suited to invalids as

sweetbread, but unfortunately they soon tire of it,

and the greatest care should be given to heighten

the flavour of this delicacy by the judicious use of

lemon juice, herbs, and onions. Whatever may be

the after-treatment of sweetbread, it is necessary in

the first place to parboil it, and it is on the skill

and care with which this preliminary treatment is

carried out that the excellence of the dish depends.
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Have ready a pint of good white stock, well

flavoured with onion, and let the sweetbread

simmer gently from twenty minutes to half an

hour. Take it up and divide in half, as this

quantity will generally be enough for an invalid.

Set one half aside until the next day, and cook the

other as follows : Make a sauce as for fricassee of

chicken, put the sweetbread into it and let them

simmer together for a quarter of an hour, then stir

into the sauce as much lemon juice as will give an

agreeable sharpness. Serve with neat squares of

toasted bacon. The remaining half can either be

browned in the Dutch oven or made into cutlets.

To brown the sweetbread, dip it into the beaten

yolk of an ^g%, then into bread crumbs seasoned

with pepper and salt
;
put it into the Dutch oven

and baste frequently with butter until nicely

browned. Serve either with a good brown gravy

or tomato sauce. For cutlets, divide the sweet-

bread, after it has been parboiled, into slices, ^^g,

bread crumb, and fry them in butter ; serve plain

or with a good thick brown gravy. The sweetbread

called "the heart" is better than "the throat;"

either of them, before being parboiled, must be
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carefully washed and trimmed from skin and

gristle.

Calf's Liver Saut6.

Put a bit of butter the size of a walnut in a

small stewpan ; when dissolved, let a shalot stand

in it for five minutes ; take out the shalot and place

in the stewpan a slice of fine and perfectly fresh

calf's liver, sprinkle it with pepper and salt and

chopped parsley. Set the stewpan at a very low

heat so that the liver does not even simmer for

half an hour, then turn the liver and let it remain

cooking gently in its own juices for another half

hour. Be careful to keep the heat low, and if

necessary stand the stewpan on a trivet, for if the

liver simmers it will be hardened and be unfit for

an invalid. At the expiration of the hour, put the

liver between two hot plates whilst you prepare the

gravy. Put a tablespoonful of beef-tea or any

broth into the stewpan, stir it up with the gravy

from the liver, let it boil for half a minute, pour

over the liver, and serve.

This little dish is wholesome and digestible, and

for those who like liver will be found useful.
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\
Lamb's Sweetbreads.

Some care is necessary In choosing these, for, if

the lamb is not itself young and tender, the sweet-

breads will be stringy and unpleasant to eat. Parboil

them in exactly the same way as calf's sweetbread

;

dip them in ^^^ and seasoned bread crumbs, and

fry in a little batter until brown. Toasted bacon

may be served with the sweetbreads ; in this case

no gravy will be required.

Sheep's Brains.

Having carefully washed the brains, boil them

very fast for ten minutes, in order to harden them,

in good, highly-seasoned gravy. When done, take

them up, and allow them to remain until cold

;

then divide each lobe into slices, and dip them in

^^g and seasoned bread crumbs. Fry, and serve as

directed for sweetbreads.
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Brain Cakes.

Boil the brains as directed above ; mince them,

and to each tablespoonful of the mince add a tea-

spoonful of bread crumbs, enough egg to bind

them, pepper and salt to taste, and a pinch of

chopped parsley. Take a small lump of the mince,

flour your hands, roll it into a ball, and then flatten

into a cake : dip in o.^^ and seasoned bread crumbs,

fry in a little butter, first on one side then on the

other, until a nice brown. Serve with gravy or

toasted bacon.

Quenelles.

This is a simple recipe, and well suited for

invalids who require light food with little flavouring.

Soak the crumb of a French roll in a quarter of a

pint of milk, press out the moisture by wringing the

roll in a cloth
;
put a piece of fine fresh butter the

size of a small walnut into the stewpan ; when it is

melted put in the soaked roll, and work over the

fire until the paste becomes dry and does not adhere

to the stewpan ; add an ^g^, and again work the
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paste until dry. Pound the meat of the breast of a

fowl in a mortar, mix it with the paste, and work

together in the mortar until thoroughly incor-

porated; work in the yolk of another ^g^^ and set

the mixture in a cool place for an hour or two.

Salt is to be added according to taste, and, if liked, a

pinch of pepper may be used. When ready to cook

the quenelles, flour your hands, take a piece of the

paste the size of a dessert-spoon, and roll into an

egg-shaped ball. When all are ready, drop them one

by one into slightly-salted boiling water, and poach

them until they rise to the surface ; they will take

five or six minutes to cook. Serve immediately

on a napkin. Half the above quantities will make

a dish generally sufficient for an invalid. Veal may

be substituted for fowl, and should be used in equal

weight with the panada or paste.

Chickens.

One chicken may be made to serve for two ex-

cellent meals by dividing it down the middle, using

each half for boiling, roasting, broiling, stewing, or

as a fricassee.
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For Boiling.— Put the half chicken into

enough weak stock, well seasoned with salt, and

boiling, and after a minute reduce the heat, and

keep the chicken gently simmering for half an hour,

more or less, according to size. Serve with parsley

or white sauce, and, if allowed, garnish with little

rolls of toasted bacon. An onion boiled in the stock

gives flavour to the chicken, and sweet herbs may

also be used.

For Roasting.—Brush over the half chicken with

dissolved butter; put it in the Dutch oven, and baste

continually with butter or lard for half an hour

;

take care it is nicely browned. Or, fasten a thick

slice of fat bacon over the breast, and roast the

chicken before the fire; five minutes before serving

remove the bacon and let the skin get a nice

brown.

For Broiling.—Dip the half chicken in dissolved

butter, and place it on a gridiron over a slow fire,

the bones being downwards ; let it remain thus for

a quarter of an hour, basting the chicken occasion-

ally with a little butter tied in muslin. Turn the

chicken at the expiration of a quarter of an hour,

taking great care it does not stick to the gridiron
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or become the least burned. In ten minutes again

turn the chicken, and repeat the basting for another

five minutes. Again turn the meat to the fire, and

when it has remained five more minutes it should be

nicely cooked. Broiled chicken is delicious and

digestible, and can be successfully cooked if constant

attention is given during the entire process.

Sprinkle pepper and salt over, and serve.

For Stewing.—Have ready sufficient good veal

broth, or beaf-tea, to cover the chicken; keep it

simmering very gently for three-quarters of an hour.

Take up the chicken, and keep it warm, whilst you

skim and slightly thicken the gravy ; when this is

done, return the chicken, allow it to get thoroughly

hot, and serve. If allowed, the gravy should be

flavoured with onion, and nicely seasoned with

pepper and salt. French beans go well with this

dish.

For a Fricassee, stew the chicken until tender

in white veal stock ; when done, cut it into joints

and put it into the following sauce ; boil an onion, a

sprig of thyme, and a small piece of lemon peel, in

half a pint of milk, until reduced to a quarter of a

pint. Mix a dessertspoonful of boiled flour, or other
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thickening', in two or three of cold milk or cream ;

strain, and stir the boiling milk into it, let it thicken

over the fire, season nicely with pepper and salt^

put in the joints of the chicken, let them stand in

the sauce for ten minutes, and get hot without

boiling. The liquor in which the chicken was

stewed will make a cup of delicious broth for the

next day's luncheon.

For Chicken Saut6.—^With a sharp knife

cut the skin of the chicken just over the pinion

bone and down to the leg, turn it back, leave it

on the chicken and cut off the wing and if neces-

sary a slice of the breast. Put half an ounce of

fresh butter into a small frying pan with a small

slice of fat bacon, which fry gently until cooked^

take it out and put the wing of the chicken

lightly peppered and salted into the pan. Cook

very slowly, turning every minute until the chicken

is done. It will take about ten minutes, and if

carefully cooked will not be hard on the outside,

but be a tender and delicious morsel. The re-

moval of one or both of the wings will not prevent

the remainder of the fowl being successfully roasted

or boiled. Carefully turn the skin into its place
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and sew it to that of the back, then roast or boil in

the usual manner.

Stewed Partridge.

Truss a partridge as for roasting, it should not

be high
;
put it into a stewpan with half a pint of

good stock or beef-tea, let it simmer gently for

three quarters of an hour. Take it up, brush the

breast over with yolk of ^^^^ sprinkle it with

pepper, salt, and sifted bread crumbs, and brown

in the Dutch oven. Thicken the gravy, and serve

with the bird.

Stewed Pigeon.

Take care that the bird is perfectly fresh, young,

and plump. Before trussing, as for roasting, put

in the body a minced shalot mixed with an ounce

of cooked fat bacon, fasten it securely, and put the

pigeon into sufficient beef-tea or good stock to

half cover it. Let it simmer very gently for an

hour, or until perfectly tender. Take it up, brush

the breast over with the yolk of an ^^g, and
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sprinkle it with fine bread crumbs, put it in the

Dutch oven to brown, basting it with a httle fresh

butter. Take off all the fat from the gravy, which

reduce a little by boiling it in the stewpan without

the lid, add a very little flour to thicken it, pour

round the pigeon, and serve; pepper and salt to be

added to the gravy and seasoning, according to

taste.

Fricassee of Rabbit.

It must be stated that the flesh of the rabbit

does not rank high as an article of diet for invalids,

and unless well and judiciously cooked, is decidedly

indigestible. Nevertheless rabbit is often accept-

able by way of a change, and may therefore be

given to convalescents with whom it has not been

found to disagree.

Put the rabbit into a saucepan of boiling water

with two onions, a turnip, and a small piece of

pickled pork or bacon ; if these last are mild, add a

little salt and three or four white peppercorns.

Let the saucepan boil sharply for two minutes,

remove all the scum which has risen, and then

allow it to simmer for about an hour, or until the
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rabbit is perfectly tender. It may be served thus

with a little of the broth with parsley, white, or

onion sauce, or as a fricassee.

Make a sauce for the fricassee by boiling an

onion and a sprig of thyme in a pint of milk, let

it reduce to half a pint, add a grate of nutmeg, and

pepper and salt to taste. Mix a tablespoonful of

flour in a quarter of a pint of cold milk or cream,

stir into the boiling milk over the fire, and when

it has thickened, put in the best joints of the

rabbit, and let them stand for a quarter of an hour

in the sauce, getting thoroughly hot without

boiling. Arrange the rabbit neatly on the dish

for serving, pour the sauce over it, and, if allowed,

place round the dish little slices of boiled bacon,

or of the bacon cooked with the rabbit.

The liquor in which the rabbit has stewed will

make excellent broth, or serve as stock for making

soup.

Croquettes.

Chop very fine the best parts of any game or

chicken, and mix it with the following sauce :

—

Boil a tablespoonful of flour in a quarter of a pint
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of water, stirring all the time to prevent burning,

as it will be very thick ; if allowed, stir in an ounce

of butter, if not, finish the sauce without it, by

mixing in the yolks of two eggs. To two spoon-

fuls of the sauce, take four of minced meat, and

mix together, seasoning to taste. Spread the

mixture on a dish, until cold, when it will be a

stiff paste. Put some bread crumbs on your hand,

take enough of the croquette paste to make a

small ball, and having rolled it into shape, dip in

beaten ^g^, then in finely sifted crumbs ; use all

the paste in this manner, put the croquettes into-

the wire basket, and fry in boiling fat until a

golden colour ; they will be done in less than a

minute. Turn the croquettes on to paper, tO'

absorb the grease, and serve on a napkin.



VEGETABLES.

Fried Potatoes.

Potatoes, properly fried, may occasionally be

served with the chop or cutlet, and are more

digestible and nourishing than when plainly boiled.

This remark, however, applies only to potatoes fried

in perfection and served immediately they are

done, as they lose their crispness by standing.

Peel fine kidney potatoes and slice them as thin as

you can,—unless they are preferred thicker ; as

you do the chips throw them into cold water as this

frees them from the potato flour which has a

tendency to prevent successful frying. Drain and

lay them in a cloth to dry, put them into a wire

basket, fry in boiling fat, and when the chips are

brown, put them between paper in the oven for a

minute, turn them on to a dish, sprinkle with salt,
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and serve. The greatest care must be taken to

have the fat the right temperature for frying the

potatoes, as otherwise they will [^be sodden with

grease.

Potato Croquettes.

Mash or rub through a wire sieve potatoes

steamed veiy dry, add to them a little salt and

sufficient yolk of ^g^ to make the puree into a

stiff paste. Put a few bread crumbs on your left

hand, take enough of the potato puree to make a

small ball, roll it into shape, dip it in o.^^ and

crumbs lightly salted,—and if you desire to have a

nice crust to the croquettes, repeat the process of egg-

crumbling. When all the croquettes are ready, put

them in a wire basket, which immerse in a stewpan

half full of boiling fat. Shake the basket lightly,

and as soon as the croquettes assume a golden

tinge, put them on paper to absorb all the fat

clinging to them, and serve. Care must be taken,

to have the fat a proper temperature for fiying,

otherwise the croquettes will be greasy or burst,

and be rendered wholly unfit for an invalid's table.
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Greens.

General directions for boiling these can only be

given, as there are so many kinds varying also in

age and quality, and therefore taking more or less

time to cook.

It is customary to put soda into the water in which

greens are boiled in order to preserve their colour,

but this practice deprives them of the properties

which render them valuable as an article of diet.

When fresh, the colour should be preserved without

difficulty, and as only perfectly fresh green vege-

tables must be given to invalids, soda will not be

necessary.

Having carefully picked the greens, put them for

a few minutes in tepid water, wash them thoroughly,

drain, and throw them into a large saucepan of fast-

boiling water slightly salted. Keep the lid off the

saucepan, and as soon as the greens are tender

strain them through a colander. Have ready a

tin vegetable presser, heated by pouring over it

the water from the greens, press them into it, taking

care, that they become perfectly dry. Put them

into a hot dish, and serve.
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Cauliflower.

For an invalid, cauliflower is best boiled in

branches. Choose a close white head, let it

lie a few minutes in tepid water, break it up into

branches, throw them into boiling water with a

little salt, when tender, as they will be in from five to

ten minutes, drain them, and serve either plain,

in good gravy, in butter, or white sauce.

Spinach.

Pick the spinach free from all stalk, wash it

thoroughly in several waters until sure it is perfectly

free from grit, drain it well in a colander, and put

it in a saucepan with a small teaspoonful of salt to a

pound of spinach,—no water. Cover the sauce-

pan, shaking and stirring to prevent the spinach

burning. In a few minutes the juices of the

spinach will be drawn, then uncover the saucepan,

and let it boil gently until tender. Strain the

spinach, and put it into the vegetable presser,

squeeze very dry, and serve. Spinach thus cooked
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will be found a fine colour and far better than

when boiled in water.

Asparagus.

For invalids the green kind should be chosen,

that which is blanched being stronger and less

digestible. Having washed, trimmed, and scraped

the asparagus, tie it into a little bundle, put it into

boiling water with a pinch of salt, and boil until

tender. Drain the asparagus, cut the string and

iay it neatly on a piece of toasted bread. If it may

be allowed, instead of putting the asparagus on

toast, pour over it a little dissolved butter, drain it

away, and serve.

French Beans.

These should be very small and young, in

order that they may be cooked whole. Pick,

throw them into fast boiling water, and boil in an

uncovered stewpan until tender. They can be

served plain, or, when drained, be put into a stew-

pan in which a small piece of butter has been
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dissolved, and a squeeze of lemon juice added.

Toss them about over the fire for four minutes and

they will be ready.

To dress scarlet runners—wash them before

slicing, do not cut them into thin strips, but divide

each bean into three or four pieces. When cut so

fine beans lose all their flavour. Do not again wash

the beans, boil them as directed for French Beans^

Sea Kale.

Trim the kale neatly, brush it to free it from

dust, then rinse it in tepid water, tie into a small

bundle and boil for about twenty minutes in

sufficient salted water to cover it. When done drain

the kale perfectly dry and serve on toast.

Onions.

The value of onions in many cases of illness is

not well understood ; whenever the doctor allows

them they should be freely used. One caution is^

however, necessary,—onions require to be most

thoroughly cooked, and being so, seldom disagree
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with the most deHcate stomach. Put the onions

to boil in plenty of water, with a little salt, in half-

an-hour pour away the first water and put fresh.

Let the onions boil slowly for three hours, or until

so tender they can be pierced with a straw, then

drain away the water, put a small piece of butter

into the saucepan, and toss the onions in it over the

fire for five minutes. Serve, either with or without

the butter, according to the taste of the patient.

Vegetable Marrow.

Choose a small quickly grown marrow of a pale

green colour, wash it, do not cut or prick it in any

way beyond cutting off the stem. Put it into boil-

ing water with a little salt and keep it boiling fast

until tender ; it will probably take half-an-hour, but

the time depends on the size and quality of the

marrow. When done, take it up, cut in quarters, and

with a spoon remove the seeds. If allowed, put a

little fine fresh butter on each piece, and serve.

Vegetable marrow should not be pared or divided

before cooking, as much of its flavour is thereby

sacrificed.
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Stewed Endive.

Choose a fine white head, wash, pick, and pour

boiling water over, let it lie for ten minutes, then

squeeze perfectly dry, chop, and put it into a

stewpan with a teaspoonful of salt and a cupful

of white broth or milk. Having stewed the endive

until tender, add enough potato flour to make

the sauce thick, and w^hen ready to serve stir in a

little lemon juice.

Stewed Water-Cress.

Well wash and pick the cress, put them into

boiling water with a little salt, and boil them for

ten minutes. Drain as dry as possible and mince

them, then put them back into the stewpan with a

spoonful of gravy, and stew until tender. When

ready to serve, add a few drops of lemon juice.

Vegetable Puree.

The method of making vegetable purees is in

all cases the same. Boil the vegetable until tender,
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rub it through a wire sieve, and when this process

is completed, put the puree, with a small quantity

of butter, stock, milk, or cream, into a stewpan, stir

over the fire until it becomes thick.

Tomato Sauce.

Choose ripe, perfectly sound tomatoes, break

them into small pieces, put them in a stewpan with

a very small bit of butter or a spoonful of gravy,

salt, and, if allowed, pepper. Let them simmer

gently for three-quarters of an hour, then rub

through a sieve, taking care that none of the seeds

get into the puree, which put back into the stewpan

and stir over the fire until it is as thick as good

apple sauce.



PUDDINGS FOR INVALIDS AND CHILDREN.

There can be no doubt that milk puddings are

an essential in the dietary of children, but from

their too frequent repetition it often becomes

impossible to get them eaten. There is an especial

difficulty with rice, and this is easily accounted for

by the method of its preparation, which is too

often monotonous and insipid. Whenever a child

shows a marked distaste for any particular dish, it

should not again be offered him for a week or two,

and it should then be served in a different form. If

plain rice pudding is objected to, let rice be next

served in the form of croquets
;
probably the plain

pudding, with the addition of a little lemon juice,

will afterwards be readily accepted. Macaroni, if

judiciously served, is generally liked, and is most

valuable. It should always be broken into very

small pieces for children. Italian pastine is often



COOKERY FOR INVALIDS. 1 1

1

liked when macaroni is objected to, and it makes

light and delicious puddings.

Suet puddings, if properly prepared, may be

given to children who have fair digestions on days

when fish, soup or eggs are substituted for meat,

but puddings made of dripping are generally inad-

missible. Suet should be scraped, not chopped, and

in all cases the crust must be dry and well boiled.

In making puddings with milk and eggs, the milk

must always be boiled, as this prevents curdling.

Lump sugar is now so cheap, that it may with

advantage be substituted for raw in all delicate

puddings. It is a good plan to boil the sugar with

the milk, and then pour them on the eggs. Very

slow baking is absolutely necessary for all pud-

dings which have custard ; if quickly baked, the

custard is often mixed with the more solid portion

of the pudding, and it is also rendered tough and

unsuitable for children or invalids, whereas if slowly

baked the custard, even when one ^g^ is used,

will be in considerable proportion to the other in-

gredients.

Whites of eggs make good puddings for children,

and three whites should be calculated as one ^^^.oo
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The custard from whites of eggs is excellent, and

only to be distinguished from that made with the

yolks added by its pale colour.

Fried bread will be found not only an economi-

cal, but a nourishing and delicious accompaniment

to stewed fruits, and there are very few children who

will not eat it. By fried bread is not meant either

bread sodden in grease in the frying pan, or bread

unduly hardened in boiling fat, because in either

case it is most unwholesome. Bread properly fried

will be just crisp, and a golden brown on the out-

side, and not the least hard. If the fat is a proper

temperature, bread, to be properly fried, will not

require to be immersed in it for more than half a

minute. Great care should be taken in flavouring

puddings for children. Bought essences, as a rule,

are objectionable, whilst flavourings may be easily

and cheaply made at home by infusing lemon peel,

almonds, or vanilla in spirit. A small quantity of

either of these gives an agreeable flavour, and will

be found harmless. The lemon peel and almonds,

when the liquor is poured off, will retain some

flavour, and will be useful for several culinary

purposes.
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It is often necessary to give farinaceous sub-

stances and eggs to invalids in the form of pud-

dings, and yet to avoid sugar. In such cases, the

five following recipes for savoury puddings will

be found useful.

Savoury Rice Pudding.

Wash one ounce of the finest rice, put it in a

pie dish with half a pint of beef-tea or any kind

of broth. Bake until the rice is well cooked ; it

will take about an hour in a moderate oven. Boil

a quarter of a pint of milk, pour it on to an egg

lightly beaten, stir well together, and then mix

with the rice. Season with salt, and, if allowed,

a little pepper. Put the pudding into the pie dish,

bake very slowly for an hour and a half, and

serve.

Savoury Macaroni Pudding.

Break half an ounce of best Italian macaroni into

half a pint of veal broth or weak beef-tea, and let

it boil for an hour, or until well swelled and per-

fectly tender. Make a custard as for savoury rice

H
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pudding, put it with the macaroni into a tart dish,

season to taste, and bake gently for an hour and

a half.

Savoury Bread Pudding.

Pour half a pint of beef-tea, boiling, over the

crumb of a French roll. Beat well together, and

let it soak for half an hour ; then add two eggs

beaten with a quarter of a pint of boiling milk.

Season with pepper and salt, beat together for five

minutes, put the pudding into a buttered tart dish,

and bake rather quickly for three-quarters of an

hour. If there is no objection, an onion, well boiled

and beaten to a pulp, may be added to the

pudding.

Brown Biscuit Pudding.

Soak a Blatchley's biscuit in half a pint of milk

for an hour, then boil, stirring all the time, until it

begins to get thick, sweeten to taste, and flavour

with vanilla. Beat up the yolks of two eggs and

the white of one. Mix them in the pudding, put

it into a buttered basin, and steam for twenty

minutes. Serve with vanilla sauce.
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The brown biscuits prepared only by Mr Blatchley

of Oxford Street, are much recommended by

doctors, and in many cases the above recipe [will

be useful ; salt may be substituted for sugar, and

gravy served with the pudding instead of sweet

sauce.

Cheese Macaroni.

This is macaroni flavoured with cheese, and may

be eaten without risk by most invalids. Scrape two

ounces of good-flavoured rich new cheese into half

a pint of cold water, let it boil gently for half

an hour, strain out the cheese, and put to the

liquid half an ounce of best Italian macaroni

broken in small pieces, a bit of butter the size of a

small walnut, a pinch of pepper, and salt if necessary.

Let the macaroni simmer gently until perfectly

tender, when it will have absoilDcd all the liquid
;

then beat up the yolk of an o.^^ with a teaspoonful

of milk or cream ; stir briskly into the macaroni

until it is lightly set, and assumes the appearance

of cheese ; serve immediately.
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Plain Rice Pudding.

Wash a quarter of a pound of best rice, put it in

a pie dish with a pint of new milk, and allow it to

bake rather quickly for three-quarters of an hour.

If the pudding is required to be moist, half a pint

more milk must be allowed.

Rice Custard Pudding.

Bake the rice as in the above recipe ; when done,,

add to it half a pint of fmilk, into which an egg or

two, sugar to taste and flavouring have been

mixed. Bake very gently for three-quarters of

an hour.

Boiled Rice with sweet Sauce.

Wash the rice, throw into boiling water, and boil

it with a pinch of salt in plenty of water. It should

be done in about twenty minutes, and this will

readily be ascertained by rubbing a grain between

the finger and thumb ; if it crumbles, it is properly

cooked. Drain the rice in a colander, pour over
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it a cup of cold water, put it back into the sauce-

pan, let it stand a few minutes to dry, and

serve.

Sweet Sauce.

Mix a small dessertspoonful of French potato

flour quite smooth in four tablespoonfuls of

water, then stir into it half a pint of boiling

water, sugar or treacle to taste ; stir over the fire

until the sauce boils, when, if allowed, an ounce of

butter may be added, with a tablespoonful of lemon

juice. When sweetened with sugar, a little

nutmeg or ground cinnamon may be used instead

of lemon juice, if preferred. A tablespoonful of

raspberry jam or any fruit syrup may be used to

flavour the sauce, and is generally much liked.

Rice Milk.

Wash a quarter of a pound of rice, boil as

directed above, and, having drained it, put it into a

stewpan with half a pint of new milk ; stir over the

fire until the rice has absorbed the milk.
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Rice Croquets.

Bake two ounces of best rice In a pint of milk

until well swelled and dry. Whilst hot beat in the

yolk of an ^g^^ one ounce of sifted sugar, and a

little grated lemon peel, or any flavouring preferred.

Spread this on a dish to the thickness of half an

inch, and let it remain until cold ; then put a few

finely-sifted bread crumbs on your hand, take as

much of the rice as will heap a dessertspoon, put

it on the crumbs in your hand, and roll into the

shape of an ^g^. Beat up an ^g^, white and yolk,

dip the croquet into it, roll it in bread crumbs, put

it in the wire basket ; repeat this process until all

your rice is used, then fry the croquets in plenty of

boiling fat. Clarified dripping answers well for

frying these croquets ; care must, however, be

taken that the fat is the right temperature, which

may readily be ascertained by plunging a piece of

bread into the fat. If the bread browns instantly,

the fat is ready. Dip in your wire basket contain-

ing the croquets, move about gently in the fat, and

when they acquire, as they should do in less than a
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minute, a golden colour, they are done. Put them

on cap paper to absorb any fat clinging to them,

sift sugar over, and serve.

Ground Rice Pudding.

Mix two ounces of ground rice in half a pint of

cold milk, pour on it half a pint of boiling milk, in

which six lumps of sugar have been dissolved, add

flavouring, and stir over the fire for ten minutes.

Put in the pudding an egg well beaten, and bake

in a buttered tart dish for three-quarters of an hour.

This pudding may be boiled or steamed, and will

then require two eggs.

Semolina Pudding.

Boil two ounces of semolina in a pint of milk,

boil for a quarter of an hour, sweeten, and flavour,

beat in an egg
;
put the pudding into a buttered

tart dish ; bake for an hour in a slow oven.
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French Tapioca Pudding.

Take two ounces of tapioca de la couronne^ and

boil it in half a pint of water until it begins to

swell, then add half a pint of milk by degrees, and

boil until the tapioca becomes very thick ; add a

well-beaten ^%^, sugar and flavouring to taste, and

bake gently for three-quarters of an hour. This

preparation of tapioca is superior to any other, is

nourishing, and suitable for delicate children and

invalids.

Sweet Macaroni.

Break up two ounces of the best macaroni into

small lengths, and boil it in a quart of water with

a pinch of salt, until perfectly tender ; drain away

the water, add to the macaroni in the stewpan half

a teacupful of milk and two ounces of sifted lump

sugar, and keep shaking over the fire until the milk

is absorbed ; add any flavouring, and serve. Stewed

fruit may be served with the macaroni.
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Sherry Macaroni.

Break half an ounce of best Italian macaroni into

a quarter of a pint of sherry mixed with a quarter

of a pint of water ; let it boil until it is tender and

has absorbed the liquid. It can then be served

dusted over with sifted sugar, mixed with a pinch of

ground cinnamon, or be made into a pudding in

the same manner as rice custard pudding.

Sherry Sponge Pudding.

Put two penny sponge-cakes into a buttered tart

dish, pour over them a wineglassful of sherry, let

them stand until the wine is absorbed. Boil half a

pint of milk with two or three lumps of sugar, beat

an ^g<g up with it, pour it over the cakes, and bake

in a slow oven until the custard is set, when turn

out, and serve.

Pastine Pudding.

Throw an ounce of Italian pastine into a pint of

boiling water, with a small pinch of salt ; boil it for
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four minutes or until tender, drain away the water,

and put the pastine to a liquid custard, made of one

egg, half a pint of boiling milk, sugar, and flavour-

ing to taste. Butter a tart dish, put in the pudding,

and bake gently for three-quarters of an hour.

Eusk Pudding.

Butter a tart dish, lay in it two slices of rusk

made from tea-cake. Beat up an ^gg, pour on to

it half a pint of boiling milk sweetened to taste

with lump sugar and flavoured with lemon or

vanilla
;
put this custard to the rusk, and bake the

pudding very slowly for about an hour. Turn it

on to a dish and spread over the top a little apricot

or strawberry preserve, made hot by placing the

jar for a few minutes in a saucepan of boiling

water.

This pudding is much nicer and lighter than one

made of bread. It may be varied by spreading a

little lemon cheesecake paste between the rusk, or

by pouring over it, when ready to serve, a sauce

made as for lemon souffld
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Biscuit Pudding.

Soak three ounces of Huntley and Palmer's

lunch biscuits in half a pint of new milk ; when

quite soft, beat them up smooth, add two ounces of

lump sugar, two eggs, a little grated lemon peel,

and a very small pinch of salt. Put the pudding

in a buttered basin, cover with a paper cap, and

steam for an hour. For sauce, boil two ounces of

lump sugar in a quarter of a pint of water until

it begins to thicken, add the juice of a lemon and

boil five minutes more. If liked, a tablespoonful

of sherry may be added.

Biscuit pudding is equally good baked, and one

Qgg only will be required.

Crumb Pudding.

Boil two ounces of bread crumbs in a quarter of

a pint of milk, sweeten and flavour, and when the

bread is thick stir in the yolks of two eggs. Put

the pudding into a buttered tart dish, bake slowly

for three quarters of an hour; then spread over

the top a layer of strawberry jam, and on this the
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whites of the eggs beaten with a teaspoonful of

sifted sugar to a strong froth. Dip a knife in

boiling water, and with it smooth over the whites,

put the pudding again into a moderate oven

until the top is a light golden brown. Serve

immediately.

Custard Pndding.

Into half a pint of milk put the peel of half a

lemon very finely shred ; when it boils put in an

ounce of lump sugar, take out the peel, and pour

the milk on two eggs well beaten. Put the custard

into a basin or tart dish, and set it in a saucepan

with boiling water reaching only half way up the

basin. Do not let the water boil, but keep it just

bubbling. In about twenty minutes the custard

should be set. It may be eaten either hot or cold,

and any flavour may be substituted for that of

lemon peel. A tablespoonful of strong coffee will

be found very nice and useful in cases where there

is no objection to it. The pudding, instead of being

boiled, may be baked
;
pour it into a buttered tart

dish, which place in another two sizes larger, three
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parts full of boiling water, and bake slowly for half

an hour.

Hasty Pudding.

Mix two ounces of flour smooth in a little cold

milk, stir on to it half a pint of boiling milk, mix in

a well beaten ^g^, sweeten and flavour with a grated

nutmeg, add a pinch of salt, and stir over a slow

fire until the pudding thickens. Turn it out, and

serve.

Alexandra Pudding.

Mix two tablespoonfuls of boiled flour (prepared

according to the recipe given at page 5) with a

quarter of a pint of cold milk, then pour on to it

half a pint of boiling milk sweetened with lump

sugar. Stir over the fire for five minutes, beat in

two eggs, and flavour with extract of vanilla.

Stone a dozen stewed prunes (see recipe, page 139),

put them into the pudding, and pour it into a tart

dish lightly buttered. Bake gently for an hour.

The juice of the stewed prunes flavoured with

vanilla may be served with the pudding.
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Lemon Souffle.

Melt an ounce of butter, add to it half an ounce

of Feyeux's Feciile de poimne de terre^ or Vienna

flour, stir in an ounce of castor sugar, then a

quarter of a pint of new milk, and the grated

peel of a small lemon. Stir the mixture over

the fire until it thickens. Beat up the yolks

of three eggs for half a minute, stir gradually

into the pudding ; then add four whites, beaten

to a strong froth, mixing them thoroughly but

lightly. Put the pudding into a buttered pint

mould or basin with a band of good writing-

paper tied outside, letting two inches well but-

tered inside, stand above the mould to prevent

the pudding running over as it rises. Put the

pudding into a stewpan with boiling Avater enough

to reach half-way up the mould, let it simmer very

gently for about twenty minutes, or until firm

enough to turn out. Make a sauce as follows :

Boil two ounces of sugar in a quarter of a pint of

cold water for ten minutes, add the strained juice

of the lemon. Mix a small teaspoonful oi fcculc
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de potmne de terre in two tablespoonfuls of sherry

or water and stir it into the syrup, allowing it to

thicken over the fire. Pour over the pudding, and

serve.

This pudding is very light and delicious, and may

be varied by using almond or vanilla flavouring

instead of lemon. Fruit syrup or any preserve

may be used for the sauce.

PUDDINGS FOR CHILDREN.

Lemon Pudding.

Butter a pudding basin, put in a thin layer of

light bread, spread over a little very finely-shred

beef suet and grated lemon peel, repeat the process

until the basin is lightly filled ; make a custard of

two eggs and half a pint of milk (for a pint basin),

and pour it over the bread by degrees
;
put a paper

cap over the pudding, and boil it very gently for an

hour. Serve with the following sauce : Mix a

tablespoonful of flour in cold water, stir it into half
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a pint of boiling water, let it boil a minute, sweeten,

add the juice of a lemon. Half an ounce of butter

may, if approved, be added ; a little lemon peel

boiled in the water of which the sauce is made, or

a few drops of lemon flavouring, is an improvement.

Stonleigh Pudding.

Butter a tart dish, sprinkle the bottom with

finely-minced candied peel and a very little shred

suet, then a thin layer of light bread, and so on

until the dish is full. For a pint dish make a liquid

custard of one &^^ and half a pint of milk, sweeten,,

pour over the pudding, and bake as slowly as

possible for two hours.

Baked Batter Pudding.

Mix five ounces of best flour with four table-

spoonfuls of cold water and a small pinch of salt,,

add by degrees half a pint of new milk and the

yolk of an o.'g^. Just before putting the pudding

into the oven add the white of the ^g%, beaten to a

strong froth
;

put an ounce of butter, lard, or
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clarified beef suet into a tart dish, and let it get

very hot, then put in the pudding, and bake rather

quickly for forty minutes. For boiling, add another

Gg^ to the above quantity, pour the pudding into a

greased basin, put it into boiling water, and let it

boil gently for an hour and a quarter. Serve with

sauce, made as directed for boiled rice, or with any

kind of stewed fruit.

Fig Pudding.

Chop half a pound of figs very finely, mix them

with a quarter of a pound of coarse sugar, a table-

spoonful of treacle, four tablespoonfuls of milk, half

a pound of flour, a quarter of a pound of suet, an

Q%gy and a pinch of grated nutmeg. Put the pud-

ding into a buttered mould, and boil for four or five

hours.

Plum Pudding.

Chop, if possible in a minching machine, half a

pound of raisins, half a pound of sultanas, two

ounces of candied peel, and half a pound of apples;
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mix with half a pound of beef suet one pound of

bread crumbs, a quarter of a pound of flour, half a

pound of sugar, a little spice, and a pinch of salt

;

put sufficient new milk to make the mixture rather

stiff; butter a basin, put in the pudding, and boil for

six hours. This quantity will make a large

puddin cr

Baked Suet Crust.

Shred beef suet very thin ; take equal proportions

of sifted flour, roll a little suet with a little flour

;

put it aside as you do it, and continue the process

until all the suet and flour are rolled together into

flakes
;
gather them into a heap on the board,

sprinkle them with water, using as little as possible,

to make the mass into paste. When it is worked

into a smooth paste, beat it a little with the rolling

pin, and roll out as thin as possible ; fold it over to

the required thickness, and put it on the pie ; bake

rather quickly. This crust should be eaten before

quite cold, and, if properly made, will be a very

good and light puff paste, equally suitable for fruits

or meat pies.
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Fruit Pudding.

Make a crust in the proportion of four ounces of

suet to six of flour, a pinch of salt, and water to

make a stiff paste, roll it out thin before putting

into a buttered basin, then add the fruit mixed with

sugar, except in the case of apples, which are some-

times hardened by boiling with sugar
;
put on a lid

of paste, and boil the pudding an hour and a half

Care should be taken to roll the crust thin, in order

to get as much fruit as possible into the pudding.

It is a good plan to stew a little fruit, and serve it

with the pudding, as it should be given to children

in large proportion to the crust.

Layer Pudding.

Make a crust as for fruit pudding. Roll it out

and line a buttered basin with it, lay at the bottom

a layer of jam or treacle, then a thin layer of crust,

and so on until the basin is full. Boil an hour and

a half.
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German Pudding.

Chop the remains of a fruit pudding very finely,

add to them a quarter of their weight in flour, suet,

sugar, and black currant jam, or any kind of stewed

fruit. Mix all with an ^g^ ; bake the pudding

very slowly for nearly two hours, taking care it does

not become hard on the outside. When done turn

it out and sift sugar over.

Rice Pudding without Milk.

Bake a quarter of a pound of rice in a pint of

w^ater, with one ounce of finely shred suet or of

butter ; when done add to it a quarter of a pint of

water in which a dessertspoonful of flour has been

boiled, with one ^gg well beaten, sugar and flavour-

ing to taste. Bake gently for three-quarters of an

hour.

This and the three following recipes will be found

acceptable to the sick poor, who being unaccus-

tomed to delicate puddings do not appreciate them

when ill. Puddings for the poor should not be made
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sweet ; as a rule they use but little sugar. Spice is

preferred to lemon flavouring.

Bread Pudding.

Soak the bread in cold water, then squeeze it

very dry, take out any lumps, and add boiling milk,

about half a pint to a pound of soaked bread ; beat

up an ^^^, sweeten, add a little nutmeg, and

bake the pudding slowly until firm. If desired, a

few sultanas may be added to the pudding ; or, if

the bread is light, such as the crusts of French

rolls, it may be soaked in as much cold milk as it

will absorb, and when it is perfectly soft have

sugar, eggs, and flavouring added to it.

. Indian Corn Flour Pudding.

This must not be confounded with corn-flour

sold in packets, which in some cases is the starch

of Indian corn or maize, deprived of much of its

nutritive value by the process it undergoes to render

it white and smooth. Indian corn-flour is the

finely-ground flour of maize, and is largely used in
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America. Dr Pavy says :
" Properly prepared, it

furnishes a wholesome, digestible, and nutritious

food." Like oatmeal, it requires to be thoroughly

well boiled. Vanilla is a suitable flavouring for

this pudding, but any other may be used. Two

ounces of Indian corn-flour, mix smooth in a quarter

of a pint of milk, and then stir it into three-

quarters of a pint of boiling milk, sweeten and

flavour. Put into a clean stewpan, and stir over

the fire until it becomes quite thick ; beat in an

^§g> put the pudding into a buttered tart dish, and

bake very slowly for three-quarters of an hour.

Oatmeal Pudding.

Mix two ounces of fine Scotch oatmeal in a

quarter of a pint of milk ; add to it a pint of

boiling milk ; sweeten to taste, and stir over the

fire for ten minutes ; then put in two ounces of

sifted bread crumbs ; stir until the mixture is stiff,

then add one ounce of shred suet and one or two

well-beaten eggs ; add a little flavouring, or grated

nutmeg. Put the pudding into a buttered dish, and

bake slowly for an hour.
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Baked Apples.

Wash the apples, with a sharp needle prick the

skins, put a little water in the baking dish and

place the apples in it. Bake in a very slow oven.

If these directions are followed, the apples will not

burst.

Apple Souffle.

Bake two or three sharp apples, scrape out the

pulp, sweeten with powdered sugar, and mix in the

white of an ^gg beaten to a strong froth. Put it

on a flat tin dish and bake in a moderate oven for

a quarter of an hour or until the souffle has risen.

Serve immediately. A little lemon flavouring

may be added to the apple.

Apple Fool.

Bake good sharp apples, remove the pulp with a

spoon, and beat it up with a little sifted sugar. To

a teacupful use the yolk of an ^g^ and a penny

sponge-cake ; mix together, and rub through a
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sieve. This is nourishing, and useful in any case

where cream or custard is objected to.

Stewed Apples and Rice.

Peel good baking apples, take out the cores with

a scoop so as not to injure the shape of the apples,

put them in a deep baking dish, and pour over them a

syrup made of boiling sugar in the proportion of one

pound to a pint of water
;
put a little piece of shred

lemon inside each apple, and let them bake very

slowly until soft, but not in the least broken. If

the syrup is thin, boil it until it is thick enough
;

take out the lemon peel, and put a little jam

inside each apple, and between each a little heap

of well-boiled rice
;
pour the syrup gently over the

apples, and let it cover the rice. This dish may

be served either hot or cold.

Apple Charlotte.

Bake good cooking apples slowly until done

;

scrape out all the pulp with a teaspoon, put it in a

stewpan in the proportion of one pound of apple
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pulp to half a pound of sugar ; stir it until the

sugar is dissolved and the pulp stiff. Take care it

does not burn. Add a little lemon flavouring, and

place the apple in the centre of a dish, arranging

thickly and tastefully round it neatly-cut pieces of

carefully-fried bread. If it is desired to make this

dish very nice, each piece of fried bread may be

dipped in apricot jam. Rhubarb Charlotte may be

made in the same manner. The rhubarb must be

boiled and stirred until a good deal of the watery

portion has evaporated, and then sugar, half a pound

to a pound of fruit, being added it should be

allowed to boil until it is thick.

Stewed Fruits.

Almost any fruit well stewed may be given to

children, but some, from being too often repeated,

will be declined by them. This is often the case

with stewed rhubarb, and it should therefore occa-

sionally be mixed with other fruit. A tablespoonful

or two of raspberry or strawberry jam, a little

orange or lemon marmalade, will change the flavour

agreeably. Rhubarb and apples are best prepared
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for eating with rice or macaroni by gently boiling

in a stewpan until tender and tolerably dry ; sugar

to taste should then be added, and stirred with the

fruit over the fire for five or ten minutes. In the

case of the acid in fruit being very strong, it is well

before adding the sugar to put in a small pinch of

carbonate of soda ; much less sugar will then be

found to suffice.

Croustades with Stewed Fruit.

Take a French roll a day old, cut off the crust,

divide it into three equal portions ; with a sharp

knife cut out the middle of each so as to form a

basket, taking care not to make holes in the bottom

of it. The sides of the croustades should be about

the third of an inch thick. Have a stewpan half

full of fat, and, when it is hot enough to colour the

bread instantly, immerse the croustades in it, and

in less than half a minute they will be done. It is

best to fry one or two at a time. Take them out

of the fat with a wire spoon or a skimmer, and dry

them on cap paper. Now fill the croustades with

stewed fruit of any kind, and serve immediately

after filling.
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Stewed Prunes.

Wash the fruit, and for every pound allow half a

pound of raw sugar and one pint of water. Boil

the sugar and water together for ten minutes, then

put in the fruit, and let it boil gently for two hours

or until perfectly tender, so that it breaks if touched

with the finger. Drain the syrup from the prunes,

and boil it until it becomes thick ; then put the

prunes back into it, and let them stand until the

next day.



JELLIES, CREAMS, ICES, &c.

Wine Jelly.

It should be understood that Nelson's gelatine

answers as well for jelly, as that made from calves^

feet, and that the only advantage from using the

latter is the knowledge of the source whence it is

derived. To make jelly of calves' feet, boil two

in four quarts of water for eight hours, skimming

well. When done, strain the liquor through a very

fine sieve, and let it remain until the next day.

Carefully remove every particle of grease ; this is

best done by scraping the jelly, and then wiping

it with a clean cloth dipped in very hot water.

To a pint of strong jelly, put a quarter of a pound

of lump sugar, the peel of one lemon, and the

juice of two. When the jelly is dissolved, stir in

a pint of sherry and a w^ine-glassful of brandy.
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Beat up the whites and shells of four eggs with a

quarter of a pint of cold water, and stir them

briskly into the jelly, which allow to simmer gently

for a quarter of an hour. Let it stand for five

minutes before passing through the jelly bag. If

the jelly is not clear, pass it a second time through

the bag. Kent's " Registered Jelly Strainer " saves

much time, trouble, and waste, and is on all

accounts to be preferred to the old-fashioned bag

and stand. To make jelly of Nelson's gelatine,

follow the directions given with each packet, and

the result will be successful. Or proceed as follows.

Soak an ounce of Nelson's gelatine in half a pint

of cold water for an hour, stir into it a pint of

boiling water. Cut the peel of a lemon thinly, and

put it with the strained juice of two, and a quarter

of a pound of sugar into the jelly. Let this boil

for five minutes, take it off the fire, and when it

has stood two or three minutes, stir in briskly the

whites and shells of two eggs well whisked together.

Take it off the fire, allow it to stand two or three

minutes, then pass through the bag. When the

jelly is strained, stir in half a pint of sherry and

if approved, a little brandy. It is best not to boil
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wine as it loses thereby both spirit and flavour.

When gelatine is used merely as a vehicle for

administering wine, it is not necessary to clear the

jelly. Dissolve half an ounce of gelatine previ-

ously soaked in a little water, in a quarter of a pint

of boiling water, add sugar to taste, the juice and

peel of a lemon, and let all boil together for a

quarter of an hour. Take off the fire, and stir in

half a pint of port, sherry, or any wine ordered,,

and let it stand until set.

Hartshorn Jelly.

Boil a quarter of a pound of hartshorn shavings

in two quarts of water, until reduced to a pint,

sweeten, and add the juice of a lemon ; strain it,,

and let it stand until cold.

Ivory-dust Jelly.

Put half a pound of ivory-dust into two quarts

of water, and boil it until reduced to a pint—it will

take from eight to ten hours, and must be gently

boiled. Strain through a jelly bag, and use ta
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give additional strength to other forms of nourish-

ment.

Iceland Moss Jelly.

Put an ounce of Iceland moss into a quart of

tepid water and let it stand all night. Boil it

until reduced to a pint, strain it, flavour with wine

and lemon juice, and sweeten to taste. Or, the

plain jelly may be taken in milk or cream.

Madeira Jelly.

Soak half an ounce of gelatine in the third of a

pint of water, let it boil until dissolved, add a

quarter of a pound of sugar, when melted strain

and add a quarter of a pint of Madeira. Let the

jelly stand until cool, whip it until it becomes a

thick froth, put it into a mould, set it in a cool place

or on ice until quite firm.

Lemon Sponge.

Soak half an ounce of Nelson's gelatine in a

quarter of a pint of cold water. Dissolve it in a



144 COOKERY FOR INVALIDS.

quarter of a pint of boiling water, put a quarter of

a pound of lump sugar and the peel of half a lemon,

let it simmer for half an hour, then strain and allow

it to stand until nearly cold. Add the juice of a

large lemon and whisk the sponge until perfectly

Avhite and thick. Dip a mould into cold water,

drain it, put in the sponge and let it remain until

the next day, when dip the mould into tepid water,

loosen the edges Avith the top of a teaspoon and turn

out the sponge.

Tapioca Jelly.

Put two ounces of Tapioca dc la Coiironue into a

jar with half a pint of cold water and the grated

peel of a lemon. Set the jar in a saucepan of

water and keep it boiling. When the tapioca begins

to thicken, stir in another half pint of water, let it

boil gently for an hour, stirring occasionally.

Sweeten with sifted sugar and pour into a mould.

Let it stand until cold, when it will turn out of

the mould, a stiff jelly. If approved a little sherry

or brandy may be added, so much less water being

used. This jelly is very nice eaten with fruit : is

light, nourishing and very delicate.
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Blanc Mange.

This was formerly not only one of the most

esteemed creams for the dinner and supper table,

but was also highly regarded as a convenient

medium for administering a cream or milk diet to

invalids. It has now, however, gone out of fashion,

but is certainly not improved upon by some of the

tough and frothy creams by which it has been

superseded. As blanc mange is frequently ordered

on account of the properties of the almonds, care

should be taken to prepare them properly, as in

the following recipe, which is an old and good one

:

Boil half an ounce of isinglass, or of Nelson's gela-

tine, previously soaked in cold water, in a pint of

new milk (a little more isinglass or gelatine will

be required in summer)
;
put in an ounce of sugar,

rubbing two or three of the lumps on the peel

of a lemon, and a very small piece of cinnamon.

Blanch six bitter, and half an ounce of sweet

almonds, pound in a mortar, adding a spoonful of

rose water by degrees. When pounded to a paste,

mix the almonds with the milk and gelatine, and
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let the blanc mange stand for half an hour. Strain

through a fine sieve or muslin, taking care that

none of the almonds remain in the liquid, stir in

a quarter of a pint of good cream, put the blanc

mange into a mould, and let it stand until set.

r

French Rice Cream.

Take two tablespoonfuls of Fayeiixs crhne de

riz, and mix it smooth in half a pint of cold milk

;

stir it into half a pint of boiling milk, in which two

ounces of sugar have been dissolved. Stir over the

fire until it boils, then beat in two well-whisked

eggs, and continue stirring for ten minutes over the

fire. Add a little flavouring, and serve either hot

or cold. This, like tapioca de la couronne, is valu-

able for invalids and children of delicate appetite

who cannot eat the commoner kinds of rice.

French Custard.

Take a dessertspoonful of Fayeiixs Fecule de

pomme de terre^ mix it smooth with two table-

spoonfuls of cold milk, then stir into it half a pint
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of boiling milk, in which an ounce of lump sugar

has been dissolved ; boil the custard gently, stirring

all the time until it becomes thick, then add two

eggs well beaten, and a little flavouring, and stir

over the fire for four or five minutes. Pour the

custard into a basin, and stir occasionally as it is

getting cold to prevent a skin forming on the top.

Brown and Poison's corn flour may be substituted

for the Fccule de poinme de terre^ but is not so

delicate or appropriate for this purpose.

Shape of Rice.

Bake a quarter of a pound of rice, as directed for

plain rice pudding, taking care to have it dry.

Remove the brown skin, and mix with the rice

whilst hot the yolks of two eggs, two ounces of

powdered lump sugar, and a little almond, or vanilla

flavouring. Beat all together, but do not boil after

adding the eggs. Press the rice into a mould, let it

stand for some hours until set, then turn it out on

a glass dish.
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Rice Cream.

Bake one ounce of best rice in half a pint of

milk ; when done, remove the skin from the top.

Dissolve a quarter of an ounce of gelatine, pre-

viously soaked in two tablespoonfuls of cold milk, in

a quarter of a pint of boiling milk or cream, add

the yolks of two eggs, two ounces of loaf sugar, and

a little extract of vanilla ; stir over the fire for five

minutes, mix with the rice, pour it into a mould,

and let it remain until set. More or less sugar may

be used according to taste ; the quantity given will

make the cream rather sweet.

Victoria Pudding.

Boil two ounces of sago with six ounces of sugar

in half a pint of water for three-quarters of an hour,

add six ounces of fresh fruit, again boil for an

hour, and then put it into a mould ;
let it stand

until cold, when turn it out and pour a little syrup

round the base. Milk or cream may be eaten

with it.
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Custard Cream.

Pour half a pint of boiling milk or cream on to

the yolks of three eggs well beaten, sweeten to

taste, whip together, and put it in a stewpan ; stir

over a gentle fire until it thickens, then flavour

with extract of vanilla or lemon, or with brandy
;

whilst cooling, stir occasionally, and when nearly

cold, stir in a quarter of an ounce of Nelson's

gelatine previously soaked in cold water, according

to the directions on the packet and then dissolved

in three tablespoonfuls of boiling milk, then put

the cream into a mould, and let it stand until the

next day.

Crystal Palace Cream.

Make a custard as directed for French custard,

dissolve a quarter of an ounce of Nelson's gelatine

in boiling water, and when it is nearly cold, stir

it into the custard, which must also be cool ; soak

two penny sponge cakes and two macaroons in two

tablespoonfuls of milk, or if preferred, any fruit

syrup, which must be rich and sweet, put the cakes
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into a mould, and gently pour the cream over them,

let it stand until cold. A few glace cherries may

be added.

Lemon Cream.

This will be useful where milk or cream is not

allowed, and is nourishing and delicious. Put into

half a pint of boiling w^ater the peel of two lemons,

very thinly shred, and allow it to simmer for a

quarter of an hour, then boil half a pound of sugar

in it for two minutes, strain it, add three eggs (the

whites and yolks beaten together) and the juice of

the lemons. Put the mixture into a bright stew-

pan, and stir until thick ; it will take about twenty

minutes. Have ready a quarter of an ounce of

Nelson's gelatine, soaked in a spoonful of cold

water, and when the cream is poured into a basin

put the gelatine with another spoonful of water into

the stewpan, and stir about until dissolved, then,

when both are nearly cold, mix thoroughly

together, and put the cream into a mould. It

should stand until the next day.
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Ices.

It is sometimes difficult to get ice made at home

on account of the trouble and expense, but these

difficulties are obviated by the miniature ice-pail

lately introduced by Mr Kent The little pail is

exceedingly simple in action, and by its aid

sufficient cream or water ice for two persons can be

made in a quarter of an hour. The cost of the ice

for freezing will not exceed threepence, and a

second quantity of ice cream can be made with it,

or a glass of pure water may be converted into ice,

and wine or soda-water iced. The price of the

little pail is twelve shillings ; it cannot be too

highly recommended for invalids who require pure

cream or water ices.

Lemon Water Ice.

Put the eighth of an ounce of gum tragacanth in

an earthenware pot with two-thirds of a pint of

water, and stir occasionally until dissolved. If the

water evaporates add more so as to keep the
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original quantity. Let it get cold, stir in the juice

of two lemons with a few drops of essence of lemon

peel, sweeten with syrup or sugar, taking care not

to make it too sweet. Thoroughly mix all the in-

gredients together, strain into the freezing glass,

follow the directions given with the pail, and the

ices will be ready in ten minutes. Any fruit, syrup,

or the juice of fresh fruit, maybe substituted for the

lemon. The gum tragacanth can be dispensed

with ; it, however, gives richness to the ice, and

there is no objection to its use. If the gum is laid

for an hour or two in a small quantity of lemon

juice, it will dissolve readily in water, otherwise it

takes a long time.

Ice Cream.

Stir into half a pint of milk and a quarter of a

pint of cream, four tablespoonfuls of good straw-

berry or raspberry jam, add a small tablespoonful

of sifted sugar, and mix all thoroughly together.

Strain into the freezing glass, and proceed accord-

ing to directions. A small pinch ofgum tragacanth

dissolved in the milk, and, when cold, mixed with

the other ingredients, gives richness and firmness to
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the ices. Any syrup may be used instead of the pre-

serve, and a few drops of vanilla flavouring may be

added with advantage. Care must be taken not to

make the mixture for icing too sweet, as it will not

then freeze well.

Flavourings for Puddings.

It is desirable that these should be prepared at

home, as even the best bought essences have a

pungent flavour, and are very apt to disagree with

the stomach. The most important flavouring is that

of Lemon Peel, which is too often wasted when

the juice is used. If a lemon has to be sent to

table to eat with fish, rice, &c., &c., it can be pre-

viously pared, or, the less to interfere with its

appearance, grated. If the peel is not required for

immediate use, put it into a wide-mouthed bottle

containing a little gin ; when it has stood a few

days, a delicious flavouring will be ready ; the peel

can also be used for rice puddings, &c. The

grated peel may be mixed with sifted sugar put

into a bottle and corked; it will thus retain the

flavour of fresh peel for some time.

Almond flavouring, blanch bitter almonds,
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put them into a bottle, and cover with gin, shake

occasionally during three or four weeks, then drain

off the liquid, allow it to stand until fine, and

it is ready for use.

Vanilla should be cut into small pieces, and

be covered with brandy—not more than two

tablespoonfuls should be allowed for a stick of

vanilla. Vanilla varies much in quality, and

cannot be bought at a low price. That supplied

by Rocco of Greek Street, Soho, is very fine.

Angelica may be infused in the same manner

as almonds, spirits-of-wine being substituted for

gin. A useful cordial may be made with this

extract of Angelica, and, for those who like it, it

is an agreeable change in the flavouring of

creams, &c.

Extract of Spices.—Crush a nutmeg, a dozen

cloves, and one blade of ginger, put these into a

small bottle and cover with unsweetened gin.

Shake occasionally and at the expiration of a

fortnight let the spice settle ; drain off the extract,

and again let it stand until perfectly bright. A
few drops of this is useful for flavouring negus,

gruel, or mulled wine.
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Apple Marmalade.

Peel, but do not core, six pounds of sharp apples,

pour over them three pints of cold water, put them

in the preserving kettle, and boil until they are

soft. Rub them through a wire sieve, and to each

pint of puree, allow half a pound of fine loaf sugar

;

boil together until the marmalade will set, put into

pots, and when cold cover down and keep for use

when apples are scarce. If the apples become dry-

in the first boiling, a little more water may be

added. No rule can be given as some apples are

much more juicy than others.

Apple marmalade is said to contain much

nourishment and is very useful for delicate children

and invalids.

Orange Marmalade.

Choose Seville oranges with fine smooth dark

skins. Score the peel in quarters down to the fruit,

remove it with as much of the white as will come

without drawing the juice of the orange, throw

the quarters of peel as you do them into cold water.
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Put the peel into the preserving kettle with fresh

cold water to cover it, let it boil for an hour, change

the water, and let the peel boil until tender enough

to pierce with a straw or to crumble when pressed

between the fingers ; take it up, drain away all the

water and cut into shreds as fine as possible.

Squeeze the oranges, and to every dozen add the

juice of four lemons. Weigh the shred peel and the

juice, and to every pound allow a pound and a half

of lump sugar. Put a pint of water to each pound

of sugar, let it boil a quarter of an hour, then add

the juice of the fruit, and when the syrup becomes

thick put in the peel and boil all together for twenty

minutes, or until the marmalade will jelly. Put

into jars, let them remain uncovered for a day or

two, then tie down in the usual manner.

It is a good plan to prepare the peel the day

before making the marmalade, as it then has time

to drain before shredding ; it should be set aside on

sieves and turned about occasionally.
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Preserved Strawberries.

Boil one pound of sugar in half a pint of water

until it begins to get thick, then put in one pound

of carefully picked strawberries, and let them boil

gently until the fruit is done, which will be in

about a quarter of an hour. Pour the preserve into

a basin, and let it stand until the next day, then

drain the syrup into the preserving kettle, taking

care not to break the fruit ; let the syrup boil,

skimming it, if necessary, until it begins to jelly,,

then put the strawberries into it, let them boil

together gently for five minutes, put into small

pots or glasses, and do not cover down for a week

or ten days.



^
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by its use. Kent's machine (Edward's Patent) can

be had for twenty-five shillings, but a larger size

is required for family use.

As a rule, bread made in the machine takes less

time to rise, than that made by hand. Some care

and observation are required in order to know the

-exact moment when it is ready for the oven. No

precise time can be given, as it will vary according

to the temperature at which the dough is kept,'

the quantity of water used, the quality of the

materials, and the method of manipulation. If

bread rises too long before going into the oven, it

will be dry and harsh, if not long enough, it will

probably be close, or not bake well. One

characteristic of well-made dough is, that it is

smooth and compact, and sticks neither to the

hands or vessel in which it is made. Good German

yeast is the best for making bread for invalids. It

must be perfectly fresh and sweet, in which state

it is nearly white and quite dry. Brewer's yeast

when it can be obtained, may be used. To deprive

it of bitterness, cold water should be poured on

it over night, and in the morning be drained

away. A tablespoonful of good, thick brewer's
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yeast will make up two pounds of flour. Spanish

flour is to be had at good corn chandlers, and

makes very white sweet bread. Vienna flour is

suitable for rolls and fancy bread.

Household Bread.

Dissolve rather less than half an ounce of German

yeast in a spoonful of cold water, stir into it, three

gills of tepid water, (a gill is a quarter of a pint,) and

pour it rapidly through a. sieve on to one pound of

fine flour, in which a small pinch of salt has been

mixed, beat it up with the hand or a wooden spoon

until well mixed. Then, work in by degrees

another pound of flour, kneading it well, until all

the flour is used. Some flour takes rather more

water than other kinds, and it may not be possible

to work in quite all the flour ; the bread, however,,

will be all the sweeter and better for being worked

up dry. Set the dough to rise at a temperature of

about eighty degrees, and in an hour or rather less

it will be ready to bake. Flour your paste board,,

put the dough on it, and with your hands make it

into a compact loaf If the bread has been mixed
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as directed, and has not risen too quickly, the

loaf will not spread in the oven ; it will take about

an hour to bake, being first put into a very hot oven

for ten minutes which should then have the heat

slackened.

Rolls.

Dissolve two ounces of German yeast in rather

less than a pint of tepid water
;
pour it through a

sieve on to a pound of fine flour, work in gradually

another pound of flour. Set the dough in a warm

place until it has risen well, then divide it into six

portions, and put them into roll tins ; bake quickly.

Tea Cakes.

Melt two ounces of butter, stir it into a pint of

tepid milk, mix in this an ounce of fresh German

yeast, a good pinch of salt, two ounces of sifted

sugar, and two eggs. Strain on to two pounds

of fine flour, and beat all well together. Let the

dough rise for half an hour ; then knead and put

into tins, allowing the cakes to rise well before

baking them in a moderate oven.
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Sweet Bread Cake.

Dissolve an ounce of German yeast in half a pint

of tepid water. Work it in to one pound of flour,

let it rise for half an hour, then mix in two ounces

of dissolved butter, a quarter of a pound of sugar,

a little finely shred orange candy peel, carraway

powder, ground cinnamon, or other flavouring.

Let the cake rise for half an hour, put it into

a buttered tin, and bake. The oven should be very

hot for the first ten minutes and then be slackened

until the cake is done.

An ^gg may be added to the cake when the

butter is mixed in.

Unfermented Bread.

This is best made with Limner's self-raising flour.

If the directions given with this flour are duly

followed, the bread will be very good. Bread made

with baking powder often has yellow spots in it, giv-

ing rise to needless apprehension on the score of

the materials employed. The chemical agents
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being thoroughly well mixed with Limner's flour

these spots are never seen. When baking powder

is used great care should be taken to thoroughly-

incorporate it with the flour.

The great secret of success in making unfer-

mented bread lies in expeditious mixing and in

putting it the moment it is made into a very hot

oven. Care should be taken to ascertain that the

oven is a proper heat before mixing the dough, and

the baking sheet should be floured and ready to

hand.

Only a small quantity of unfermented bread can

be successfully mixed at one time. Two pounds

are enough for one operation and this quantity

should be divided into three loaves. Half an hour

will bake them.

Limner's flour, mixed with milk and water

makes delicious bread. Cream which has slightly

turned mixed with water is even better than milk.

Baking Powder.

One ounce of tartaric acid, two ounces of car-

bonate of soda, two ounces of corn flour, mix
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thoroughly together and keep in well corked

bottles. Two heaped teaspoonfuls will be required

to make one pound of flour into bread with half a

pint of milk or water.

Lunch Cake.

Mix three heaped teaspoonfuls of home made

baking powder in one pound of fine flour, rub in

quarter of a pound of butter or lard, mix in a quarter

of pound of castor sugar, a little ground carraway

seed, cinnamon, grated lemon peel, or any flavour

preferred. When ready to bake stir in as quickly

as possible two well beaten eggs mixed with half a

pint of milk, put into buttered tins and bake in a

hot oven. This will generally make four cakes the

size of shilling pound cakes. Currants, when

chopped, are perfectly wholesome, and a quarter of

a pound may be used to give variety to the cake.

Ginger Bread.

Dissolve a quarter of a pound of butter and mix

with it over the fire one pound of treacle, pour it
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on to four eggs, and having beaten them together

until well mixed stir into one pound of flour, a

-quarter of a pound of moist sugar, one ounce of

ground ginger, a teaspoonful of ground carraway

seeds, and a teaspoonful of baking powder. Take

care all the dry ingredients are thoroughly well

mixed before adding the liquid. Pour the cake

into a Yorkshire pudding tin and bake in a

moderate oven for about three quarters of an hour.

Sponge Cake.

Boil three quarters of a pound of lump sugar in

a quarter of a pint of water
;
pour it whilst boiling

hot on to six eggs the whites and yolks whisked

for two minutes. Beat up the eggs and sugar

until they become a very thick batter. A skilful

beater will accomplish this in from twenty to

thirty minutes. Now mix in lightly and quickly

ten ounces of Vienna flour, put into buttered tins

thickly sprinkled with sifted sugar, and bake in a

moderate oven.

Grated lemon peel or vanilla flavouring may be

used and should be added whilst the eggs are

being whisked.
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Geneva Cakes.

Take a round tin five inches in diameter and

about two inches deep, fit a buttered paper on the

bottom, and on the sides, an inch or so above the

tin. It is always best to prepare the tins for light

cakes and souffles the first thing, because the

moment the batter is finished, it should be put into

the tin and baked.

Break four eggs into a large bowl, beat them for

a minute, then mix with them five ounces of sifted

sugar. Put the bowl into another two or three

sizes larger containing boiling water and whip the

eggs and sugar until they become very thick, which

should be accomplished in from fifteen to twenty

minutes, change the water in the outer bowl about

every five minutes, so as to keep the heat as uni-

form as possible. When the batter is sufficiently

thick, stir in three ounces of fine fresh butter

dissolved over the fire in a stewpan, and then

lightly and thoroughly mix in four ounces of fine

sifted flour. Put the batter into the tin and bake

in a hot oven. It will take about three-quarters of
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an hour. When the cake is done, turn it on to a

sieve, let it get cold, cut it in slices, and spread jam

between, or it is excellent eaten plain.

Arrowroot Biscuits.

Mix two ounces of arrowroot with six ounces of

Vienna flour, rub in two ounces of butter, mix in a

quarter of a pound of castor sugar, and make into a

moist paste with an Qgg beaten up with a table

-

spoonful of cream. Dredge the pasteboard with

flour, lay the paste on it, and dredge flour thickly

over, also flour your hand and press the paste as

thin as you can. Then divide it into small

portions, again dredge the board and paste, which

press to the thickness of half-a-crown, cut into shapes

with a pastry cutter, butter writing paper and

place the biscuits on it as you do them. Bake on

an iron sheet in a slow oven.

Ginger Biscuits.

Rub one ounce of butter into four ounces of

Vienna flour, mix in two ounces of castor sugar,



1 68 COOKERY FOR INVALIDS.

a teaspoonful of ground ginger, and make into a

stiff paste with the yolk of an ^g^ beaten up in a

tablespoonful of milk or cream. Put the paste on

a board and roll out once to the thickness of a

shilling. Cut the biscuits into round shapes, put

them on a floured baking sheet and bake very

slowly until crisp ; if the biscuits become brown

they are spoiled.

Eice Cakes.

Mix two ounces of ground rice with six ounces

of flour, and one teaspoonful of baking powder,

rub in an ounce of fresh butter, and two ounces of

sugar. Beat up an ^^^ in a quarter of a pint of

milk with a little lemon flavouring, have ready

small patty pans rubbed with butter, half fill each

with the cake mixture, put immediately into the

oven, and bake for fifteen minutes.
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HASTY INTRENCHMENTS. Translated by Lieut. Charles A.

Empsom, R.A. With nine Plates. Demy 8vo. 6s.

Briefs and Papers. Being Sketches of the Bar and
the Press. By Two Idle Apprentices. Crown 8vo. 7s. Qd.

Brooke (Eev. Stopford A.), M.A., Chaplain in Ordinary
to Her Majesty the Queen.

THE LATE REV. F. W. ROBERTSON, M.A., LIFE AND
LETTERS OF. . Edited by Stopford Brooke, M.A.

I. In 2 vols., uniform with the Sermons. Steel Portrait. 7s. 6d.

II. Library Edition. 8vo. Two Steel Portraits. 12s.

III. A Popular Edition, in 1 vol. 8vo. 6s.
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Bkooke (Eev. Stopford A.), M.A.
THEOLOGY IN THE ENGLISH POETS.—Cowper, Coleridge,

Wordsworth, and Burns. Second Edition. Post 8vo. 9s.

CHRIST IN MODERN LIFE. Sermons Preached in St. James's
Chapel, York Street, London, Eighth Edition. Crown 8vo.

7s. 6d.

FREEDOM IN THE CHURCH OF ENGLAND. Six Sermons
suggested by the Voysey Judgment. Second Edition. Crown
8vo. 3s. 6d.

SERMONS Bleached in St. James's Chapel, York Street,

London. Eighth Edition. Crown 8vo. Gs.

SERMONS Preached in St. James's Chapel, York Street,

London. Second Series. By the Eev. Stopford A. Brooke, M.A.,
Chaplain in Ordinary to the Queen. Second Edition. Crown
8vo. 7s.

FREDERICK DENISON MAURICE : The Life and Work of. A
Memorial Sermon. Crown 8vo. Sewed. Is.

Brooke (W. G.), M.A., Barrister-at-Law, Author of
" Six Privy Council Judgments," &c.

THE PUBLIC WORSHIP REGULATION ACT. With a Classified

Statement of its Provisions, Notes, and Index. Third Edition,

revised and corrected. Crown 8vo. 3s. 6d.

SIX PRIVY COUNCIL JUDGMENTS—1860-1872. Annotated
by. Third Edition. Crown 8vo. 9s.

Brown (Eev. J. Baldwin), B.A., Author of "First
Principles of Ecclesiastical Truth," etc.

THE HIGHER LIFE. Its Eeality, Experience, and Destiny.
Fourth Edition. Crown 8vo. 7s. 6d.

THE DOCTRINE OF ANNIHILATION IN THE LIGHT OF
THE GOSPEL OF LOVE. Five Discourses by the Rev. J. Baldwin
Brown, B.A., Author of " The Higher Life," etc. Second Edition.
Crown 8vo. 2s. 6d,

Beown (John Croumbie), LL.D., etc.

REBOISEMENT IN FRANCE ; or, Records of the Replanting of
the Alps, the Cevennes, and the Pyrenees with Trees, Herbage,
and Bush, with a view to arresting and preventing the destruc-
tive consequences and effects of Torrents. 1 vol. Demy 8vo.

THE HYDROLOGY OF SOUTHERN AFRICA. 10s. 6d.

Browne (Eev. Marmaduke E.)

UNTIL THE DAY DAWN. Four Advent Lectures delivered
in the Episcopal Chapel, Milverton, Warwickshire, on the Sunday
evenings during Advent, 1870. Crown 8vo. 2s. 6d.



Henry S. King & Co.'s Publications. 9

Bryant (William Cullen).

POEMS. Red-line Edition. Handsomely bound. With 24

Illustrations and Portrait of the Author. 7s. 6d.

A Cheaper Edition, with Frontispiece. 3s. 6d.

Buchanan (Kobert).

POETICAL WORKS. Collected Edition, in 3 Vols., price

6s. each.

Vol. I.—" Ballads and Romances ;
" " Ballads and Poems of

Life," and a Portrait of the Author.

Vol. IL—"Ballads and Poems of Life;" "Allegories and

Sonnets."
Vol. III.—" Cruiskeen Sonnets ; " " Book of Orm ;

" " Political

Mystics."

MASTER-SPIRITS. Post 8vo. 10s. 6d.

BuLKELEY (Kev. Heniy J.)

WALLED IN, and other Poems. Crown 8vo. 5s.

BUNNETT (F. E.)

LEONORA CHRISTINA, MEMOIRS OF, Daughter of Christian

IV. of Denmark ; Written during her Imprisonment in the Blue

Tower of the Royal Palace at Copenhagen, 1663-1685. Trans-

lated by F. E. Bunnett. With an Autotype Portrait of the

Princess. Medium 8vo. A New and Cheaper Edition. 5s.

LINKED AT LAST. 1 vol. Crown 8vo.

UNDER A CLOUD ; OR, JOHANNES OLAF. By E. D. Wille.

Translated by F. E. Bunnett. 3 vols.

Burton (Mrs. Eichard).

THE INNER LIFE OF SYRIA, PALESTINE, AND THE
HOLY LAND. 2 vols. Demy 8vo. 24s.

Butler (Josephine E.)

JOHN GREY (of Dilston) : MEMOIRS. By his Daughter. New
and Cheaper Edition. Crown 8vo. 3s. 6d.

Cadell (Mrs. H. M).
IDA CRAVEN. A Novel. 3 vols. Crown 8vo.

Camden (Charles).

HOITY TOITY, THE GOOD LITTLE FELLOW. With Eleven
Illustrations. Crown 8vo. 3s. 6d.

THE TRAVELLING MENAGERIE. By Charles Camden,
Author of "Hoity Toity." With Ten Illustrations by J. Mahoney.
Crown 8vo. 3s. Qd.

The above form part of Henry S. King & Co.'s Three ^ and
Sixpenny Series of Children's Books.
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Caklisle (A. D.), B.A., Trin. Coll., Camb.
ROUND THE WORLD IN 1870. A Volume of Travels, with

Maps. New and Cheaper Edition. Demy 8vo. 6s.

Caene (Miss E. T.)

THE REALM OF TRUTH. Crown 8vo. 58. 6d.

Carpenter (E.)

NARCISSUS AND OTHER POEMS. Fcap. 8vo. 5s.

Carpenter (W. B.), LL.D., M.D., F.K.S., etc.

THE PRINCIPLES OF MENTAL PHYSIOLOGY. With their
Applications to the Training and Discipline of the Mind, and the
Study of its Morbid Conditions. Svo. Illustrated. 12s.

Caer (Lisle).

JUDITH GWYNNE. 3 vols. Crown Svo. Second Edition.

Cheistopherson (The late Kev. Henry), M.A.,
Assistant Minister at Trinity Church, Brighton.

SERMONS. Crown Svo. Cloth. 7s. 6d. With an Intro-

duction by John Eae, LL.D., F.S.A.

Clayton (Cecil).

EFFIE'S GAME; HOW SHE LOST AND HOW SHE WON.
A Novel. 2 vols.

Clerk (Mrs. Godfrey), Author of " The Antipodes and
Round the World."

'ILAM EN NAS. Historical Tales and Anecdotes of the Times
of the Early Khalifahs. Translated from the Arabic Originals.

Illustrated with Historical and Explanatory Notes. Crown
Svo. 7s.

Cleey (C), Captain 32nd Light Infantry, Professor of
Tactics Royal Military College, Sandhurst.

MINOR TACTICS. Demy Svo. New Edition. With 26
Plans. 16s.

Clodd (Edward), F.K.A.S.
THE CHILDHOOD OF THE WORLD : a Simple Account of

Man in Early Times. New Edition. Crown Svo. 3s.

A Special Edition for Schools. Is.

THE CHILDHOOD OF RELIGIONS. Including a Simple Account
of the Birth and Growth of Myths and Legends. Crown Svo. 5s.

Coleridge (Sara).

PRETTY LESSONS IN VERSE FOR GOOD CHILDREN, with
some Lessons in Latin, in Easy Ehyme. A New Edition.

Illustrated. Ss. 6d.
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Coleridge (Sara).

PHANTASMION. A Fairy Romance. With an Introductory
Preface by the Eight Hon. Lord Coleridge of Ottery St. Mary. A
New Edition. Illustrated. 7s. Qd.

MEMOIR AND LETTERS OF SARA COLERIDGE. Edited by
her Daughter. Third Edition, Eevised and Corrected. With
Index. 2 vols. Crown 8vo. With Two Portraits. 24s.

Cheap Edition. With one Portrait. 7s. Qd.

Collins (Mortimer).

THE PRINCESS CLARICE. A Story of 1871. 2 vols,

SQUIRE SILCHESTER'S WHIM. By Mortimer Collins,

Author of "Marquis and Merchant," etc. 3 vols.

MIRANDA. A Midsummer Madness. 3 vols.

THE INN OF STRANGE MEETINGS, AND OTHER POEMS.
Crown 8vo. 5s.

THE SECRET OF LONG LIFE. Dedicated by special per-
mission to Lord St. Leonard's. Foui'th Edition. Large crown
8vo. 5s.

Collins (Eev. Kichard), M.A.
MISSIONARY ENTERPRISE IN THE EAST. With special

reference to the Syrian Christians of Malabar, and the results of

modern Missions. With Four Illustrations. Crown 8vo. Gs.

Conway (Moncure D.)

REPUBLICAN SUPERSTITIONS. Illustrated by the Political

History of the United States. Including a Correspondence with
M. Louis Blanc. Crown 8vo. 5s.

CoNYERS (Ansley).

CHESTERLEIGH. 3 vols. Crown Svo.

Cooke (M. C), M.A., LL.D.
FUNGI ; their Nature, Influences, Uses, etc. Edited by the

Rev. M. J. Berkeley, M.A., F.L.S. Second Edition. Crown Svo.

With Illustrations. 5s.

Being Vol. XIV. of the International Scientific Series.

Cooke (Professor Josiah P.), of the Harvard Uni-
versity .

THE NEW CHEMISTRY. Second Edition. With Thirty-
one Illustrations. 5s.

Vol. IX. of the International Scientific Series.

SCIENTIFIC CULTURE. Crown 8vo. Cloth. Is.



12 A List of

Cooper (T. T.)

THE MISHMEE HILLS : an Account of a Journey made in an
Attempt to Penetrate Thibet from Assam, to open New Koutes
for Commerce. Second Edition. With Four Illustrations and
Map. Demy 8vo. 10s. 6c?.

Calderon.
CALDERON'S DRAMAS : The Wonder-Working Magician-

Life is a Dream—The Purgatory of St. Patrick. Translated by
Denis Florence MacCarthy. Post 8vo. 10s.

CoRNHiLL Library of Fiction, The. 3s. 6d. per
Volume.

HALF-A-DOZEN DAUGHTERS. By J. Masterman.

THE HOUSE OF RABY. By Mrs. G. Hooper. •

A FIGHT FOR LIFE. By Moy Thomas.

ROBIN GRAY. By Charles Gibbon.

KITTY. By Miss M. Betham-Edwards.

HIRELL. By John Saunders.

ONE OF TWO; or, The Left-Handed Bride. By J. Hain
Friswell.

READY-MONEY MORTIBOY. A Matter-of-Fact Story.

GOD'S PROVIDENCE HOUSE. By Mrs. G. L. Banks.

FOR LACK OF GOLD. By Charles Gibbon.

ABEL DRAKE'S WIFE. By John Saunders.

Cosmos. A Poem. Fcap. 8vo. 3s. 6d.

Subject.—Nature in the Past and in the Present—Man in the
Past and in the Present—The Future.

Cotton (Robert Turner).

MR. CARINGTON. A Tale of Love and Conspiracy. 3 vols.

Crown .8vo.

Croft (Herbert), Barrister-at-Law.

SIR THOMAS ELYOT'S " GOVERNOUR." A Reprint of the
Original Edition, Revised and Corrected, with Copious Notes
and a Life of the Author.
*#* No Complete Reprint of the above "Work is known to

exist.

Cummins (Henry Irwin), M.A.
PAROCHIAL CHARITIES OF THE CITY OF LONDON.

Sewed. Is.
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CurWEN (Henry).

SORROW AND SONG : Studies of Literary Struggle. Henry
Miirger—Novalis—Alexander Petofi—Honore de Balzac—Edgar
Allan Poe—Andre Che'nier. 2 vols. Crown 8vo. 15s.

Davidson (Samuel), D.D., LL.D.
THE NEW TESTAMENT, TRANSLATED FROM THE LATEST

GREEK TEXT OF TISCHENDORF. Post 8vo. 10s. 6d.

DaVIES (G. Christopher).

MOUNTAIN, MEADOW, AND MERE: a Series of Outdoor
Sketches of Sport, Scenery, Adventures, and Natural History.

With Sixteen Illustrations by Bosworth W. Harcourt. Crown
8vo. 6s.

RAMBLES AND ADVENTURES OF OUR SCHOOL FIELD
CLUB. Crown 8vo. With 4 Illustrations. 5s.

DaVIES (Kev. J. Llewelyn), M.A.
THEOLOGY AND MORALITY. Essays on Questions of

Belief and Practice. Crown 8vo. 7s. 6d.

De Kekkadec (Vicomtesse Solange).

A CHEQUERED LIFE, being Memoirs of the Vicomtesse de
Leoville Meilhan. Edited by. Crown 8vo. 7s. 6d.

Containing many recollections of the First Emperor Napoleon
and his Court.

De L'Hoste (Colonel E. P).

THE DESERT PASTOR, JEAN JAROUSSEAU. Translated
from the French of Eugene Pelletan. In fcap. 8vo., with an
Engraved Frontispiece. New Edition. 3s. 6d.

One of Henry S. King and Co.'s Three and Sixpenny Books
for the Young.

De Liefde (Jacob).

THE GREAT DUTCH ADMIRALS. Crown 8vo. With Eleven
Illustrations by Townley Green and others. 5s.

One of Henry S. King and Co.'s Five Shilling Books for the
Young.

De Kedcliffe (Viscount Stratford), P.C., K.Gr., G-.C.B.

WHY AM I A CHRISTIAN ? Fifth Edition. Crown 8vo. 3s.

De Tocqueville (Alexis).

CORRESPONDENCE AND CONVERSATIONS OF, WITH
NASSAU WILLIAM SENIOR. 2 vols. Post 8vo. 21s.
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De Verb (Aubrey).

AIEXANDEE THE GREAT. A Dramatic Poem. Small
crown 8vo, 5s.

THE INFANT BRIDAL, AND OTHER POEMS. A New
Edition. Fcap. 8vo.

THE LEGENDS OF ST. PATRICK, and other Poems. Small
crown 8vo. 5s.

De Wille (E.)

UNDER A CLOUD; OR, JOHANNES OLAF. A Novel.
Translated by F. E. Bunnett. 3 vols. Crown Svo.

Dennis (John).

ENGLISH SONNETS. Collected and Arranged. Fcap. Svo.

Elegantly bound. 3s. 6d.

DoBSON (Austin).

VIGNETTES IN RHYME AND VERS DE SOCIETE. Second
Edition. Fcap. Svo. 5s.

Donne (Alphonse), M.D.
CHANGE OF AIR AND SCENE. A Physician's Hints about

Doctors, Patients, Hygiene, and Society ; with Notes of Excur-
sions for Health in the Pyrenees, and amongst the Watering-
places of France (Inland and Seaward), Switzerland, Corsica, and
the Mediterranean. A New Edition. Large post Svo. 9s.

DowDEN (Edward), LL.D.
SHAKSPERE : a Critical Study of his Mind and Art. Post

Svo. 12s.

DowNTON (Eev. Henry), M.A.
HYMNS AND VERSES. Original and Translated. Small

crown Svo. 3s. 6d.

Draper (John William), M.D., LL.D. Professor in
the University of New York; Author of "A Treatise on
Human Physiology."

HISTORY OF THE CONFLICT BETWEEN RELIGION AND
SCIENCE. Fourth Edition. 5s.

Vol. XIII. of the International Scientific Series.

Drew (Eev. G. S.), M.A., Yicar of Trinity, Lambeth.
SCRIPTURE LANDS IN CONNECTION WITH THEIR

HISTORY. Second Edition. Svo. 10s. 6d.

NAZARETH: ITS LIFE AND LESSONS. Second Edition.
Crown Svo. 58.
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Drew (Kev. G. S.), M.A.
THE DIVINE KINGDOM ON EARTH AS IT IS IN HEAVEN-

8vo. 10s. Gd.

THE SON OF MAN: His Life and Ministry. Crown 8vo.
7s. Qd.

Drewry (G. Overend), M.D.
THE COMMON-SENSE MANAGEMENT OF THE STOMACH.

Fcap. 8vo. 2s. Qd.

DuRAND (Lady).

IMITATIONS FROM THE GERMAN OF SPITTA AND
TERSTEGEN. Fcap. 8vo. 4s.

Du Yernois (Colonel von Yerdy).

STUDIES IN LEADING TROOPS. An authorized and accurate
Translation by Lieutenant H. J. T. Hildyard, 71st Foot. Parts I.

and II. Demy 8vo. 7s.

This is one of Henry S. King and Co.'s Series of Military Works.

E. A. Y.

JOSEPH MAZZINI : A Memoir. With Two Essays by
Mazzini—" Thoughts on Democracy," and " The Duties of

Man." Dedicated to the Working Classes by P. H. Taylor, M.P.
Crown 8vo. With Two Portraits. 3s. Qd.

Eden (Frederic).

THE NILE WITHOUT A DRAGOMAN. Second Edition.

Crown 8vo. 7s. Qd.

Edwards (Kev. Basil).

MINOR CHORDS ; OR, SONGS FOR THE SUFFERING : a
Volume of Verse. Fcap. 8vo. Cloth, 3s. Qd. ;

paper, 2s. Qd.

Eiloart (Mrs.)

LADY MORETOUN'S DAUGHTER. 3 vols. Crown 8vo. •

English Clergyman.
an essay on the rule of faith and creed of

ATHANASIUS. Shall the Rubric preceding the Creed be
removed from the Prayer-book ? 8vo. Sewed. Is.

Eros Agonistes. Poems. By E. B. D. Fcap. 8vo.

3s. 6d

Evans (Mark).

THE STORY OF OUR FATHER'S LOVE, told to Children;

being a New and Enlarged Edition of Theology for Children.

3s. Qd.
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Eyee (Maj.-Gen. Sir Vincent), C.B., KC.S.L, etc.

LAYS OF A KNIGHT-EKRANT IN MANY LANDS. Square

crown 8vo. With Six Illustrations. 7s. 6cZ.

Pharaoh Land.
|
Home Land.

|
Wonder Land.

|
Khine Land.

Faithfull (Mrs. Francis Gr.)

LOVE ME, OR LOVE ME NOT. 3 vols. Crown 8vo.

Faequhakson (Martha).

I. ELSIE DINSMORE. Crown 8vo. 3s. 6d.

II. ELSIE'S GIRLHOOD. Crown Svo. 3s. 6d

III. ELSIE'S HOLIDAYS AT ROSELANDS. Crown Svo. 3s. 6d.

These are volumes of Henry S. King and Co.'s Series of Three
and Sixpenny Books for the Young.

Favee (Mons. Jules).

THE GOVERNMENT OF THE NATIONAL DEFENCE. From
the 30th June to the 31st October, 1870. The Plain Statement

of a Member. 1 vol. Demy 8vo. 10s. 6d.

FiSHEE (Alice).

HIS QUEEN. 3 vols. Crown Svo.

FoEBES (Archibald).

SOLDIERING AND SCRIBBLING. A Series of Sketches.

Crown Svo. 7s. Qd.

FOTHEEGILL (JeSSIE).

HEALEY. A Komance. 3 vols. Crown Svo.

ALDYTH. A Novel. 3 vols. Crown Svo.

FowLE (Kev. T. W.), M.A.
THE RECONCILIATION OF RELIGION AND SCIENCE.

Being Essays on Immortality, Inspiration, Miracles, and the

Being of Christ. Demy Svo. 10s. 6d.

Feasee (Donald), Accountant to the British-Indian

Steam Navigation Company, Limited.

EXCHANGE TABLES OF STERLING AND INDIAN RUPEE
CURRENCY, upon a new and extended system, embracing Values

from One Farthing to One Hundred Thousand Pounds, and at

Kates progressing, in Sixteenths of a Penny, from Is. 9d. to

2s. 3d. per Rupee. Eoyal Svo. 10s. 6d.

Feeee (Sir H. Bartle E.), G.C.B., G.C.S.I., etc.

THE THREATENED FAMINE IN BENGAL ; How it may be

Met, and the Eecurrence of Famines in India Prevented. Being
No. 1 of " Occasional Notes on Indian Affairs." Crown Svo.

With 3 Maps. 5s.
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Friswell (J. Hain).

THE BETTER SELF. Essays for Home Life. Crown 8vo. 6s.

Contents:—Beginning at Home—The Girls at Home—The
Wife's Mother—Pride in the Family—Discontent and Grumbling
—Domestic Economy—On Keeping People Down—Likes and
Dislikes—On Falling Out—Peace.

ONE OF TWO; or, The Left-Handed Bride. Crown 8vo.

With a Frontispiece. 3s. Qd.

Being a Volume of the Cornhill Library of Fiction.

Gardner (John), M.D.
LONGEVITY; THE MEANS OF PROLONGING LIFE AFTER

MIDDLE AGE. Third Edition, revised and enlarged. Small
crown 8vo. 4s.

6rARRETT (Edward).

BY STILL WATERS. A Story for Quiet Hours. Crown 8vo.

With Seven Illustrations. %s.

Gibbon (Charles).

FOR LACK OF GOLD. Crown Svo. With a Frontispiece. 3s. ^.

ROBIN GRAY. Crown Svo. With a Frontispiece. 3s. 6d.

The above Volumes form part of the Cornhill Library of Fiction.

Gilbert (Mrs.)

MRS. GILBERT, FORMERLY ANN TAYLOR, AUTOBIO-
GRAPHY AND OTHER MEMORIALS OF. Edited by Josiah

Gilbert. In 2 vols. Post Svo. With 2 Steel Portraits and
several Wood Engravings. 24s.

Gill (Kev. W. W.)
MYTHS AND SONGS OF THE SOUTH PACIFIC. With a Pre-

face by F. Max Miiller, M.A., Professor of Comparative
Philology at Oxford. 1 vol. Post Svo.

GODKIN (James).

THE RELIGIOUS HISTORY OF IRELAND : Primitive, Papal,

and Protestant. Including the Evangelical Missions, Catholic

Agitations, and Church Progress of the last half Century. 1 vol.

Svo. 1 2s.

Godwin (William).

WILLIAM GODWIN : his Friend's Contemporaries. By C.

Kegan Paul. 2 vols. Demy Svo. With Portraits.

THE GENIUS OF CHRISTIANITY UNVEILED. Being Essays
never before published. Edited, with a Preface, by C. Kegan
Paul. 1 vol. Crown Svo. 7s. Qd,

B I



18 A List of

GoETZE (Capt. A. Yon), Captain of the Prussian Corps
of Engineers attached to the Engineer Committee, and Instructor

at the Military Academy.

OPERATIONS OF THE GERMAN ENGINEERS DURING THE
"WAR OF 1870-1871. Published by Authority, and in accordance
with Official Documents. Translated from the German by
Colonel G. Graham, V.C, C.B., K.E. Demy 8vo. Cloth. With
6 large Maps. 21s.

Goodman (Walter).

CUBA, THE PEARL OF THE ANTILLES. Crown 8vo. 7s. 6d.

GossE (Edmund W.)
ON VIOL AND FLUTE. With Title-page specially designed

by William B. Scott. Crown Svo. 5s.

Geanville (A. B.), M.D., F.K.S., etc.

AUTOBIOGRAPHY OF A. B. GRANVILLE, F.R.S., etc.

Edited, with a brief account of the concluding years of his life, by
his youngest Daughter, Paulina B. Granville. 2 vols. Demy
Svo. With a Portrait. 32s.

Gkat (Mrs. Kussell).

LISETTE'S VENTURE. A Novel. 2 vols. Crown Svo. 2l8.

Geeen (T. Bowden).
FRAGMENTS OF THOUGHT. Dedicated by permission to the

Poet Laureate. Crown Svo. 7s. Qd.

Geeenwood (James), " The Amateur Casual."

IN STRANGE COMPANY ; or, The Note Book of a Kovlng
Correspondent. Second Edition. Crown Svo. 6s.

Geey (John), of Dilston.

JOHN GREY (of Dilston): MEMOIRS. By Josephine E.
Butler. New and Cheaper Edition. Crown Svo. 3s. 6^.

Geiffith (Kev. T.), A.M., Prebendary of St. Paul's.

STUDIES OF THE DIVINE MASTER. Demy Svo. 12s.

Griffiths (Captain Arthur).

THE QUEEN'S SHILLING. A Novel. 2 vols. 21s.

MEMORIALS OF MILLBANK, AND CHAPTERS IN PRISON
HISTORY. 2 vols. Post Svo. 21s. With lUustrations.

Geunee (M. L.)

STUDIES OF BLAST FURNACE PHENOMENA. Translated

by L. D. B. Gordon, F.R.S.E., F.G.S. Demy Svo. 7s. 6d.
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GuENEY (Rev. Archer Thompson).
WORDS OF FAITH AND CHEER. A Mission of Instruction

and Suggestion. 1 vol. Crown 8vo. 6s.

FIRST PRINCIPLES IN CHURCH AND STATE. Demy 8vo.

Sewed. Is. 6d.

Haeckel (Professor Ernst), of the University of Jena.

THE HISTORY OF CREATION. A Popular Account of the

Development of the Earth and its Inhabitants, according to the
Theories of Kant, Laplace, Lamarck, and Darwin. The Transla-

tion revised by Professor E. Eay Lankester, M.A., F.K.S. With
Coloured Plates and Genealogical Trees of the various groups
of both plants and animals. 2 vols. Post 8vo. 32s.

THE HISTORY OF THE EVOLUTION OF MAN. Translated
by E. A. Van Rhyn and L. Elsberg, M.D. (University of New
York), with Notes and Additions sanctioned by the Author.
Post 8vo.

Hakcourt (Capt. A. F. P.)

THE SHAKESPEARE ARGOSY: Containing much of the wealth
of Shakespeare's Wisdom and Wit, alphabetically arranged and
classified. Crown 8vo. 6s.

Haweis (Rev. H. R.), M.A.
SPEECH IN SEASON. Third Edition. Crown 8vo. 9s.

THOUGHTS FOR THE TIMES. Eighth Edition. Crown 8vo.

7s. 6d.

UNSECTARIAN FAMILY PRAYERS, for Morning and Even-
ing for a Week, with short selected passages from the Bible.

Square crown 8vo. 3s. 6d.

Hawthorne (Julian).
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Hellwald (Baron F. Von).

THE RUSSIANS IN CENTRAL ASIA. A Critical Examination,
down to the present time, of the Geography and History of

Central Asia. Translated by Lieut.-Col. Theodore Wirgman,
LL.B. In 1 vol. Large post 8vo. With Map. 12s.

Helvig (Captain Hugo).
THE OPERATIONS OF THE BAVARIAN ARMY CORPS.

Translated by Captain G. S. Schwabe. With Five large Maps.
In 2 vols. Demy 8vo. 24s.

This is one of Henry S. King and Co.'s Series of Military Books.

HiNTON (James), late Aural Surgeon to Guy's Hospital.

THE PLACE OF THE PHYSICIAN. Being the Introductory

Lecture at Guy's Hospital, 1873-74 ; to which is added Essays
ON THE Law op Human Life, and on the Eelation between
Organic and Inorganic Worlds. Crown 8vo. 3s. 6d.

PHYSIOLOGY FOR PRACTICAL USE. By various writers.

Second Edition. With 50 Illustrations. 2 vols. Crown 8vo.

12s. 6d.

AN ATLAS OF DISEASES OF THE MEMBRANA TYMPANI.
With Descriptive Text. Post 8vo. £6 6s.

THE QUESTIONS OF AURAL SURGERY. Post 8vo. With
Illustrations. 2 vols. 12s. 6d.

Hockley (W. B.)

TALES OF THE ZENANA; or, A Nuwab's Leisure Hours.
By the Author of " Pandurang Hari." With a Preface by Lord
Stanley of Alderley. 2 vols. Crown 8vo. 21s.

PANDURANG HARI ; or, Memoirs of a Hindoo. A Tale of

Mahratta Life sixty years ago. With a Preface by Sir H. Bartle
E. Frere, G.C.S.I., etc. 2 vols. Crown 8vo. 21s.

HoFFBAUEE (Captain).

THE GERMAN ARTILLERY IN THE BATTLES NEAR METZ.
Based on the official reports of the German Artillery. Translated
by Capt. E. O. Hollist. Demy 8vo. With Map and Plans. 21s.

This is one of the volumes in Henry S. King and Co.'s

Military Series.

HoLKOYD (Captain W. E. M.), Bengal Staff Corps,
Director of Public Instruction, Punjab.

TAS-HIL UL KALAM; or, Hindustani made Easy. Crown
8vo. 5s.

Hope (Lieut. James).

IN QUEST OF COOLIES. With Illustrations. Crown Svo. 6s.



Henry S. King & Co.^s Publications. 21

HOOPEK (Mrs. G.)
THE HOUSE OF RABY. With a Frontispiece. Crown 8vo.

3s. 6d.

One of the volumes of the Cornhill Library of Fiction.

HooPEE (Mary).
LITTLE DINNERS: HOW TO SERVE THEM WITH ELE-

GANCE AND ECONOMY. Seventh Edition. 1 vol. Crown Svo. 5s.

COOKERY FOR INVALIDS. Crown Svo.

Hopkins (Manley).

THE PORT OF REFUGE; or, Counsel and Aid to Ship-
masters in Difficulty, Doubt, or Distress. Crown Svo. 6s.

HowAED (Mary M.), Author of " Brampton Kectory."
BEATRICE AYLMER, AND OTHER TALES. Crown Svo. 6s.

HowAED (Kev. G. B.)

AN OLD LEGEND OF ST. PAUL'S. Fcap. Svo. 4s. 6d.

Howe (Cupples), Master Mariner.

THE DESERTED SHIP. A real story of the Atlantic. Illus-

trated by Townley Green. Crown Svo. 3s. 6d.

One of Henry S. King and Co.'s Three and Sixpenny Books
for the Young.

Howell (James).
A TALE OF THE SEA, SONNETS, AND OTHER POEMS.

Fcap. Svo. 5s.

Hughes (Allison).

PENELOPE, AND OTHER POEMS. Fcap. Svo. 4s. 6d.

Hull (Edmund C. P.)

THE EUROPEAN IN INDIA. A Handbook of Practical In-
formation for those proceeding to, or residing in, the East Indies,

relating to Outfits, Koutes, Time for Departure, Indian Climate,
etc. With a Medical Guide for Anglo-Indians. By K. K. S.

Mair, M.D., F.R.C.S.E., late Deputy Coroner of Madras. Second
Edition, Eevised and Corrected. In 1 vol. Post 8vo. 6s.

HuMPHEEY (Eev. W.), of the Congregation of the
Oblates of St. Charles.

MR. FITZJAMES STEPHEN AND CARDINAL BELLARMINE.
Demy Svo. Sewed. Is.

HuTTON (James).

MISSIONARY LIFE IN THE SOUTHERN SEAS. With Illus-

trations. Crown Svo. 7s. 6d.
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International Scientific Series (The).

I. THE FORMS OF WATER IN CLOUDS AND RIVERS, ICE
AND GLACIERS. By J. Tyndall, LL.D., F.E.S. With 14

Illustrations, Fifth Edition. 5s.

II. PHYSICS AND POLITICS ; or, Thoughts on the Application of

the Principles of "Natural Selection" and "Inheritance"

to Political Society. By Walter Bagehot. Third Edition. 4s.

III. FOODS. By Edward Smith, M.D., LL.B., F.E.S. Profusely

Illustrated. Third Edition. 5s.

IV. MIND AND BODY: The Theories of their Eelation. By
Alexander Bain, LL.D. Third Edition. With Four Illus-

trations. 4s.

V. THE STUDY OF SOCIOLOGY. By Herbert Spencer. Fourth

Edition. 5s.

VI. ON THE CONSERVATION OF ENERGY. By Balfour Stewart,

M.D., LL.D., F.E.S. With 14 Engravings. Third Edition. 5s.

VII. ANIMAL LOCOMOTION; or. Walking, Swimming, and Flying.

By J. B. Pettigrew, M.D., F.E.S. Second Edition. With
119 Illustrations. 5s.

VIII. RESPONSIBILITY IN MENTAL DISEASE. By Henry
Maudsley, M.D. Second Edition. 5s.

IX. THE NEW CHEMISTRY. By Professor J. P. Cooke, of the

Harvard University. Second Edition. With 31 Illus-

trations. 5s.

X. THE SCIENCE OF LAW. By Professor Sheldon Amos.
Second Edition. 5s.

XI. ANIMAL MECHANISM. A Treatise on Terrestrial and Aerial

Locomotion. By Professor E. J. Marey. With 117 Illus-

trations. Second Edition. 5s.

XII. THE DOCTRINE OF DESCENT AND DARWINISM. By
Professor Oscar Schmidt (Strasburg University). Second

Edition. With 26 Illustrations. 5s.

XIII. THE HISTORY OF THE CONFLICT BETWEEN RELIGION
AND SCIENCE. By Professor J. W. Draper. Fifth

Edition. 5s.
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International Scientific Series (The).

XIV. FUNGI ; their Nature, Influences, Uses, etc. By M. 0. Cooke,

M.A., LL.D. Edited by the Kev. M. J. Berkeley, M.A.,

F.L.S. Second Edition. Crown 8vo, With numerous

Illustrations. 5s.

XV. THE CHEMICAL EFFECTS OF LIGHT AND PHOTOGRAPHY.
By Dr. Hermann Vogel (Polytechnic Academy of Berlin).

Second Edition. With 100 Illustrations. 5s.

XVI. THE LIFE AND GROWTH OF LANGUAGE. By William

Dwight Whitney, Professor of Sanskrit and Comparative

Philology in Yale College, New Haven. Second Edition.

Crown 8vo. 5s.

XVII. MONEY AND THE MECHANISM OF EXCHANGE. By Prof.

W. Stanley Jevons. Crown 8vo. 5s.

XVIII. THE NATURE OF LIGHT: With a General Account of

Physical Optics. By Dr. Eugene Lommel, Professor of

Physics in the University of Erlangen. With 148 Illustra-

tions and a table of Spectra in Chromolithography. 5s.

XIX. ANIMAL PARASITES AND MESSMATES. By Monsieur

Van Beneden, Professor of the University of Louvain, Cor-

respondent of the Institute of France. Crown 8vo. With
83 Illustrations. 5s.

XX. THE FIVE SENSES OF MAN. By Professor Bernstein, of

the University of Halle. Crown 8vo.

XXI. FERMENTATIONS. By Professor Schutzenberger, Director

of the Chemical Laboratory at the Sorbonne. Crown 8vo.
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Forthcoming Volumes.

Prof. W. KiNGDON Clifford, M.A. The First Principles of the

Exact Sciences explained to the Non-mathematical.

Prof. T. H. Huxley, LL.D., F.R.S. Bodily Motion and

Consciousness.

Dr. W. B. Caepentee, LL.D., F.R.S. The Physical Geography

of the Sea.

Prof. William Odling, F.R.S. The Old Chemistry viewed from

the New Standpoint.

W. Laudee Lindsay, M.D., F.R.S.E. Mind in the Lower Animals.

Sir John Lubbock, Bart., F.R.S. On Ants and Bees.

Prof. W. T. Thiselton Dyee, B.A., B.Sc. Form and Habit in

Flowering Plants.

Mr. J. N. LocKYEE, F.R.S. Spectrum Analysis.

Prof. Michael Fostee, M.D. Protoplasm and the Cell Theory.

H. Chaelton Bastian, M.D., F.R.S. The Brain as an Organ of

Mind.

Prof. A. C. Ramsay, LL.D., F.R.S. Earth Sculpture: Hills,

Valleys, Mountains, Plains, Rivers, Lakes; how they were Pro-

duced, and how they have been Destroyed.

Prof. Rudolph Viechow (Berlin Univ.) Morbid Physiological

Action.

Prof. Claude Beenaed. History of the Theories of Life.

Prof. H. Sainte-Claiee Deville. An Introduction to General

Chemistry.

Prof. WuRTZ. Atoms and the Atomic Theory.

Prof. De QuATREFAGES. The Human Race.

Prof. Lacaze-Duthiees. Zoology since Cuvier.

Prof. Berthelot. Chemical Synthesis.
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International Scientific Series (The).

{Forthcoming Volumes.)

Prof. J. KosENTHAL. General Physiology of Muscles and Nerves.

Prof. James D. Dana, M. A., LL.D. On Cephalization ; or, Head-

Characters in the Gradation and Progress of Life.

Prof. S. W. Johnson, M.A. On the Nutrition of Plants.

Prof. Austin Flint, Jr. M.D. The Nervous System, and its

Eelation to the Bodily Functions.

Prof. Ferdinand Cohn (Breslau Univ.) Thallophytes (Algae,

Lichens, Fungi).

Prof. Hermann (University of Zurich). Eespiration.

Prof. Leuckart (University of Leipsic). Outlines of Animal

Organization.

Prof. Liebreich (University of Berlin). Outlines of Toxicology.

Prof. KuNDT (University of Strasburg). On Sound,

Prof. Rees (University of Erlangen). On Parasitic Plants.

Prof. Steinthal (University of Berlin). Outlines of the Science

of Language.

P. Bert (Professor of Physiology, Paris). Forms of Life and

other Cosmical Conditions.

E. Alglave (Professor of Constitutional and Administrative Law
at Douai, and of Political Economy at Lille). The Primitive

Elements of Political Constitutions.

P. Lorain (Professor of Medicine, Paris). Modern Epidemics.

Mens. Freidel. The Functions of Organic Chemistry.

4

Mons. Debray. Precious Metals.

Prof. CoREiELD, M.A., M.D. (Oxon.) Air in its relation to Health.

.
Prof. A. GiARD. General Embryology.
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Ignotus.
CUIMSHIRE FOLK. A Novel. New and Cheap Edition.

In 1 vol. Crown 8vo. 6s.

Ingelow (Jean).

THE LITTLE WONDER-HORN. A Second Series of " Stories

Told to a Child." With Fifteen Illustrations. Square 24mo.
3s. 6d.

OFF THE SKEXLIGS. (Her First Romance.) 4 vols. Crown
8vo. 42s.

Jackson (T. G.)

MODERN GOTHIC ARCHITECTURE. Crown 8vo. 5s.

Jacob (Maj.-Gen. Sir G. Le Grand), K.C.S.I., C.B.

WESTERN INDIA BEFORE AND DURING THE MUTINIES.
Pictures drawn from life. Second Edition. Crown 8vo. 7s. Qd.

Jenkins (E.) and Eaymond (J.), Esqs.

A LEGAL HANDBOOK FOR ARCHITECTS, BUILDERS, AND
BUILDING OWNERS. Second Edition Eevised. Crown 8vo. 6s.

Jenkins (Kev. E. C), M.A., Eector of Lyminge, and
Honorary Canon of Canterbury.

THE PRIVILEGE OF PETER, Legally and Historically Ex-
amined, and the Claims of the Eoman Church compared with the
Scriptures, the Councils, and the Testimony of the Popes them-
selves. Fcap. Svo. 3s. 6d.

Jenkins (Edward), M.P.
GLANCES AT INNER ENGLAND. A Lecture delivered in the

United States and Canada. Crown Svo. 5s.

GINX'S BABY : His Birth and other Misfortunes. Thirty-
fourth Edition. Crown Svo. 2s.

LUCHMEE AND DILLO. A Story of West Indian Life. 2 vols.

Demy Svo. Illustrated. [^Preparing.

LITTLE HODGE. A Christmas Country Carol. Fourteenth
Thousand. With Five Illustrations. Crown Svo. 5s.

A Cheap Edition in paper covers, price Is.

LORD BANTAM. Seventh Edition. Crown Svo. 2s. Qd.

Jevons (Prof. W. Stanley).

MONEY AND THE MECHANISM OF EXCHANGE. Crown
Svo. 5s.

Being Vol. XVII. of the International Scientific Series.
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Kaufmann (Eev. M.), B.A.

SOCIALISM : Its Nature, its Dangers, and its Remedies con-

sidered. Crown 8vo. 7s. 6d.

Keating (Mrs.)

HONOR BLAKE : The Story of a Plain Woman. 2 vols.

Crown 8vo. 21s.

Ker (David).

ON THE ROAD TO KHIVA. Illustrated with Photographs of

the Country and its Inhabitants, and a copy of the Official Map
in use during the Campaign, from the Survey of Captain Leusilin.

1 vol. Post 8vo. 12s.

THE BOY SLAVE IN BOKHARA. A Tale of Central Asia.

Crown 8vo. With Illustrations. 5s.

THE WILD HORSEMAN OF THE PAMPAS. Crown 8vo.

Illustrated. 5s.

One of Henry S. King and Co.'s Five Shilling Books for the

Young.

King (Alice).

A CLUSTER OF LIVES. Crown 8vo. 7s. 6d.

King (Mrs. Hamilton).

THE DISCIPLES. A New Poem. Second Edition, with some
Notes. Crown 8vo. 7s. 6d.

ASPROMONTE, AND OTHER POEMS. Second Edition. Cloth.

4s. 6d.

KiNGSFORD (Eev. F. W.), M.A., Yicar of St. Thomas's,
Stamford Hill ; late Chaplain H. E. I. C. (Bengal Presidency).

HARTHAM CONFERENCES; or, Discussions upon some of

the Keligious Topics of the Day. " Audi alteram partem." Crown
8vo. 3s. ed.

Knight (Annette F. C.)

POEMS. Fcap. 8vo. Cloth. 5s.

LaggedAIRE (Eev. Pere).

LIFE: Conferences delivered at Toulouse. Crown 8vo. A
New and Cheaper Edition. 3s. Gd.

Lady of Lipari (The).

A Poem in Three Cantos. Fcap. Svo. 5s.
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Laueie (J. S.), of the Inner Temple, Barrister-at-Law

;

formerly H.M. Inspector of Schools, England ; Assistant Eoyal
Commissioner, Ireland ; Special Commissioner, African Settle-

ment ; Director of Public Instruction, Ceylon.

EDUCATIONAL COURSE OF SECULAR SCHOOL BOOKS FOR
INDIA.

The following Works are noio ready :—
THE FIRST HINDUSTANI READER. Stiff linen wrapper, Gd.

THE SECOND HINDUSTANI READER. Stiff linen wrapper, Gd-

GEOGRAPHY OF INDIA ; with Maps and Historical Appendix,
tracing the growth of the British Empire in Hindustan. 128 pp.
fcap. 8vo. Cloth. Is. Gd.

In the Press

:

—
ELEMENTARY GEOGRAPHY OF INDIA.

FACTS AND FEATURES OF INDIAN HISTORY, in a series

of alternating Beading Lessons and Memory Exercises.

Laymann (Captain), Instructor of Tactics at the
Military College, Keisse.

THE FRONTAL ATTACK OF INFANTRY. Translated by
Colonel Edward Newdigate. Crown 8vo. 2s. Gd.

L. D. S.

LETTERS FROM CHINA AND JAPAN. 1 vol. Crown Svo.,

with Illustrated Title-page. 7s. Gd.

Leandek (Kichard).

FANTASTIC STORIES. Translated from the German by
Paulina B. Granville. "With Eight full-page Illustrations by
M. E. Fraser-Tytler. Crown Svo. 5s.

One of Henry S. King and Co.'s Five Shilling Books for

the Young.

Leathes (Kev. Stanley), M.A.
THE GOSPEL ITS OWN WITNESS. Being the Hulsean

Lectures for 1873. 1 vol. Crown Svo. 5s.

Lee (Eev. Frederick George), D.O.L.
THE OTHER WORLD ; or, Glimpses of the Supernatural.

Being Facts, Eecords, and Traditions, relating to Dreams,
Omens, Miraculous Occurrences, Apparitions, Wraiths, Warn-
ings, Second-sight, Necromancy, Witchcraft, etc. 2 vols. A
New Edition. Crown Svo. 15s. »
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Lee (Holme).

HER TITLE OF HONOUR. A Book for Girls. New Edition.

Crown 8vo. With a Frontispiece. 5s.

Lenoir (J).

FAYOTJM; or, Artists in Egypt. A Tour with M. Gerome
and others. Crown 8vo. A New and Cheaper Edition. With
13 Illustrations. 3s. Qd.

LiSTADO (J. T.)

CIVIL SERVICE. A Novel. 2 vols. Crown 8vo.

Loeimer (Peter), D.D.
JOHN KNOX AND THE CHURCH OF ENGLAND : His work

in her Pulpit and his influence upon her Liturgy, Articles, and
Parties. Demy 8vo. 12s.

Lover (Samuel), E.H.A.
THE LIFE OF SAMUEL LOVER, R.HA. ; Artistic, Literary,

and Musical. With Selections from his Unpublished Papers and
Correspondence. By Bayle Bernard. 2 vols. Post 8vo. With
a Portrait. 21s.

Lower (Mark Antony), M.A., F.S.A.
WAYSIDE NOTES IN SCANDINAVIA. Being Notes of Travel

in the North of Europe. Crown 8vo. 9s,

Lyons (E. T.), Assistant-Surgeon, Bengal Army.
A TREATISE ON RELAPSING FEVER. Post 8vo. 7s. Qd.

Macaulay (James), M.A., M.D., Edin.
IRELAND. A Tour of Observation, with Eemarks on Irish

Public Questions. Crown 8vo. A New and Cheaper Edition.
3s. Qd.

Mac Carthy (Denis Florence).

CALDERON'S DRAMAS. Translated from the Spanish. Post
8vo. Cloth, gilt edges. 10s.

Mac Donald (George).

GUTTA-PERCHA WILLIE, THE WORKING GENIUS. With
Nine Illustrations by Arthur Hughes. Second Edition. Crown
8vo. 3s. Qd.

One of Henry S. King and Co.'s Three and Sixpenny Books
for the Yoimg.

]fflALCOLM. A Novel. Second Edition. 3 vols. Crown 8vo.

ST. GEORGE AND ST. MICHAEL. 3 vols. Crown 8vo.

MY SISTER ROSALIND. By the author of " Christina North."
A Novel. 2 vols.
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Mac Kenna (Stephen J.)

PLUCKY FELLOWS. A Book for Boys. With Six Illustrations.

Second Edition. Crown 8vo. 3s. 6d.

One of Henry S. King and Co.'s Three and Sixpenny Books
for the Young.

AT SCHOOL WITH AN OLD DRAGOON. Crown 8vo. With
Six Illustrations. 5s.

One of Henry S. King and Co.'s Five Shilling Books for

the Young.

Maclachlak (Archibald N"eil Campbell), M.A.

WILLIAM AUGUSTUS, DUKE OF CUMBERLAND : being a

Sketch of his Military Life and Character, chiefly as exhibited

in the General Orders of his Koyal Highness, 1745—1747. Post
8vo. With Illustrations. 15s.

Mair (R S.), M.D., F.K.C.S.E., late Deputy Coroner
of Madras.

THE MEDICAL GUIDE FOR ANGLO-INDIANS. Being a
Compen'dium of Advice to Europeans in India, relating to the
Preservation and Eegulation of Health. With a Supplement on
the Management of Children in India. Crown 8vo. Limp cloth.

3s, 6d.

Manning (The Most Eev. Archbishop).

ESSAYS ON RELIGION AND LITERATURE. By various
Writers. Demy 8vo. 10s. 6d.

Contents :—The Philosophy of Christianity—Mystic Elements
of Religion—Controversy with the Agnostics—A Seasoning
Thought—Darwinism brought to Book—Mr. Mill on Liberty of

the Press—Christianity in relation to Society—The Eeligious
Condition of Germany—The Philosophy of Bacon—Catholic
Laymen and Scholastic Philosophy.

Marey (E. J.)

ANIMAL MECHANICS. A Treatise on Terrestrial and Aerial
Locomotion. Second Edition. With 117 Illustrations. 5s.

Volume XL of the International Scientific Series.

Markewitch (B.)

THE NEGLECTED QUESTION. Translated from the Russian,
by the Princess Ourousoff, and dedicated by Express Permission
to Her Imperial and Royal Highness Marie Alexandrovna, the
Duchess of Edinburgh. 2 vols. Crown 8vo. 14s.

Marriott (Maj.-Gen. W. F.), C.S.I

A GRAMMAR OF POLITICAL ECONOMY. Crown 8vo. Gs.
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Makshall (Hamilton).

THE STORY OF SIR EDWARD'S WIFE. A Novel. 1 vol.

Crown 8vo. 10s. Qd.

Marzials (Theophile).

THE GALLERY OF PIGEONS, and other Poems. Crown 8vo.

4s. 6d.

Masteeman (J.)

HALF-A-DOZEN DAUGHTERS. Crown 8vo. With a Frontis-
piece. 3s. 6d.

One of the Cornhill Library of Fiction.

Maudsley (Dr. Henry).

RESPONSIBILITY IN MENTAL DISEASE. Second Edition. 5s.

Vol. VIII. of the International Scientific Series.

Maughan (William Charles).

THE ALPS OF ARABIA; or, Travels through Egypt, Sinai,

Arabia, and the Holy Land. Demy 8vo. With Map. A New
and Cheaper Edition. 5s.

Maurice (C. Edmund).
LIVES OF ENGLISH POPULAR LEADERS. No. 1.—Stephen

Langton. Crown 8vo. 7s. 6d.

No. 2.

—

Tylee, Ball, and Oldcastle. Crown 8vo. 7s. 6d.

Medley (Lieut.-Col. J. G.), Koyal Engineers.

ANAUTUMN TOUR IN THE UNITED STATES AND CANADA.
Crown 8vo. 5s.

Menzies (Sutherland).

MEMOIRS OF DISTINGUISHED WOMEN. 2 vols. Post 8vo.

Meugens (Miss N. E.)

LITTLE MINNIE'S TROUBLES. An Every-day Chronicle,
Illustrated by Mr. W. H. Hughes. Fcap. 3s. 6d.

A Simple Chronicle of a Child's Life.

MiCKLETHWAlTE (J. T.), F.S.A.

MODERN PARISH CHURCHES: Their Plan, Design, and
Furniture. Crown 8vo. 7s. 6c?.

MiRUS (Major-Greneral von).

CAVALRY FIELD DUTY. Translated by Captain Frank S.

Russell, 14th (King's) Hussars. Crown 8vo. Cloth limp. 7s. 6d.
This work is one of Henry S. King and Co.'s Military Series.
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MooEE (Rev. Daniel), M.A.
CHRIST AND HIS CHURCH. A Course of Lent Lectures,

delivered in the Parish Church of Holy Trinity, Paddington. By
the author of " The Age and the Gospel : Hulsean Lectures," etc.

Crown 8vo. 3s. 6d.

MooEE (Eev. Thomas), Yicar of Christ Church,
Chesham.

SERMONETTES : on Synonymous Texts, taken from the Bible

and Book of Common Prayer, for the Study, Family Beading, and
Private Devotion. Small Crown 8vo. 4s. 6d.

MOEELL (J. R.)

EUCLID SIMPLIFIED IN METHOD AND LANGUAGE. Being
a Manual of Geometry on the French System. Fcap. 8vq. 2s. 6d.

MoRiCE (Rev. r. D.), M.A., Fellow of Queen's College,
Oxford.

THE OLYMPIAN AND PYTHIAN ODES OF PINDAR. A New
Translation in English Verse.

MoELEY (Susan).

AILEEN FERRERS. A Novel. 2 vols. Crown 8vo.

THROSTLETHWAITE. 3 vols. Crown Svo.

MoESE (Edward S.), Ph. D., late Professor of Com-
parative Anatomy and Zoology in Bowdoin College.

FIRST BOOK OF ZOOLOGY. With numerous Illustrations.

MosTYN (Sydney).

PERPLEXITY. A Novel. 3 vols. Crown 8vo.

MUSGEAVE.
STUDIES IN POLITICAL ECONOMY. 6s.

Naake (John T.), of the British Museum.
SLAVONIC FAIRY TALES. From Eussian, Servian, Polish,

and Bohemian Sources. With Four Illustrations. Crown Svo.

5s.
,

Newman (John Henry), D.D.
CHARACTERISTICS FROM THE WRITINGS OF DR. J. H.

NEWMAN. Being Selections, Personal, Historical, Philosophical,

and Keligious, from his various Works. Arranged with the
Author's personal approval. Second Edition. Crown Svo. With
Portrait. 6s.
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Newman (Mrs.)

TOO LATE. A Novel. 2 vols. Crown 8vo.

Noble (James Ashcroft).

THE PELICAN PAPERS. Eeminiscences and Kemains of u
Dweller in the Wilderness. Crown 8vo. 6s.

NoKMAN People (The).

THE NOHMAN PEOPLE, and their Existing Descendants in

the British Dominions and the United States of America. One
handsome volume, 8vo. 21s.

NoERis (Eev. A.)

THE INNER AND OUTER LIFE POEMS. Fcap. Svo. Gs.

Noteege (John), A.M.
THE SPIRITUAL FUNCTION OF A PRESBYTER IN THE

CHURCH OF ENGLAND. Crown Svo. Red edges. 3s. 6d.

Oeiental Spoeting Magazine (The).

THE ORIENTAL SPORTING MAGAZINE. A Reprint of the
first 5 Volumes, in 2 Volumes. Demy Svo. 28s.

Page (H. A.)

NATHANIEL HAWTHORNE, A MEMOIR OF, with Stories

now first published in this country. Large post Svo. 7s. 6d,

Page (Capt. S. Flood).

DISCIPLINE AND DRILL. Four Lectures delivered to the

London Scottish Rifle Volunteers. Cheaper Edition. Crown
Svo. Is.

Palgeave (W. Gifford).

HERMANN AGHA. An Eastern Narrative. 2 vols. Crown
Svo. Cloth, extra gilt. 18s.

Paekee (Joseph), D.D.
THE PARACLETE : An Essay on the Personality and Ministry

of the Holy Ghost, with some reference to current discussions.

Demy Svo. 12s.

Paee (Harriett).

ECHOES OF A FAMOUS YEAR, Crown Svo. 8s. 6d.

Paul (C. Kegan).
GOETHE'S FAUST. A New Translation in Rime. Crown Svo. 6s.

WILLIAM GODWIN: HIS FRIENDS AND CONTEMPO-
RARIES. 2 vols. With Portraits. Demy Svo.

B ,

'
c



34 A List of

Payne (John).

SONGS OF LIFE AND DEATH. Crown 8vo. 5s.

Payne (Professor).

LECTURES ON EDUCATION. 6d. each.

I. Pestalozzi : the Influence of His Principles and Practice.

II. Frobel and the Kindergarten System. Second Edition.

III. The Science and Art of Education.
IV. The True Foundation of Science Teaching.

Pelletan (Eugene).

THE DESERT PASTOR, JEAN JAROUSSEAU. Translated
from the French. By Colonel E. P. De L'Hoste. With an
Engraved Frontispiece. Fcap. 8vo. New Edition. 3s. 6d.

Peneice (Major J.), B.A.

A DICTIONARY AND GLOSSARY OF THE KO-RAN. With
copious Grammatical References and Explanations of the Text.
4to. 21s.

Perceval (Eev. P.)

TAMIL PROVERBS, WITH THEIR ENGLISH TRANSLATION
Containing upwards of Six Thousand Proverbs. Third Edition.
8vo. Sewed. 9s.

Pereier (Amelia).

A WINTER IN MOROCCO. With Four Illustrations. Crown
8vo. A New and Cheaper Edition. 3s. 6d.

A GOOD MATCH. A Novel. 2 vols. Crown 8vo.

Peschel (Dr.)

MANKIND : A Scientific Study of the Races and Distribution
of Man, considered in their Bodily Variations, Languages, Occupa-
tions, and Religions.

Pettigrew (J. B.), M.D., F.E.S.

ANIMAL LOCOMOTION; or, Walking, Swimming, and Flying.
Second Edition. With 119 Illustrations. 5s.

Volume VII. of the International Scientific Series.

PiGGOT (John), F.S.A, F.K.G.S.

PERSIA—ANCIENT AND MODERN. Post 8vo. IDs. 6d.

PousHKiN (Alexander Serguevitch).

RUSSIAN ROMANCE. Translated from the Tales of Belkin,

etc. By Mrs. J. Buchan Telfer (nee Mouravieff). Cr. 8vo. 7s. 6d.
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PowEK (Harriet).

OUR INVALIDS : HOW SHALL WE EMPLOY AND AMUSE
THEM ? Fcap 8vo. 2s. Qd.

PowLETT (Lieut. Norton), Koyal Artillery.

EASTERN LEGENDS AND STORIES IN ENGLISH VERSE.
Crown 8vo. 5s.

Presbyter.
UNFOLDINGS OF CHRISTIAN HOPE. An Essay showing that

the Doctrine contained in the Damnatory Clauses of the Creed
commonly called Athanasian is unscriptural. Small crown 8vo.

Cloth. 4s. Qd.

Price (Prof. Bonamy).
CURRENCY AND BANKING. One Vol. Crown 8vo. Qs.

Proctor '(Richard A.)

OUR PLACE AMONG INFINITIES. A Series of Essays con-

trasting our little abode in space and time with the Infinities

around us. To which are added " Essays on Astrology," and
» The Jewish Sabbath." 6s.

THE EXPANSE OF HEAVEN. A Series of Essays on the
Wonders of the Firmament. With a Frontispiece. Second
Edition. Crown 8vo. Qs.

Banking (B. Montgomerie).
STREAMS FROM HIDDEN SOURCES. Crown Svo. 6&

Ready-Money Mortiboy.
READY-MONEY MORTIBOY. A Matter-of-Fact Story. Crown

Svo. With frontispiece. 3s. Qd.

This is one of the volumes of the Cornhill Library of Fiction.

Reaney (Mrs. G. S.)

WAKING AND WORKING; OR, FROM GIRLHOOD TO
WOMANHOOD. With a Frontispiece. Crown Svo. 5s.

One of Henry S. King and Co.'s Five Shilling Books for the
Young,

SUNBEAM WILLIE, AND OTHER STORIES, for Home Reading
and Cottage Meetings. Small square, uniform with " Lost Gip,"
etc. 3 Illustrations. Is. Qd.

Reginald Bramble.
REGINALD BRAMBLE. A Cynic of the Nineteenth Century.

An Autobiography. 1 vol. Crown Svo. 10s. Qd.
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Reid (T. Wemyss).
CABINET PORTRAITS. Biographical Sketches of Statesmen

of the Day. 1 vol. Crown 8vo. 7s. 6d.

Rhoades (James).

TIMOIEON. A Dramatic Poem. Fcap. 8vo. 5s.

RiBOT (Professor Th.)

CONTEMPORARY ENGLISH PSYCHOLOGY. La. post 8vo. 9s.

An analysis of the views and opinions of the following meta-
physicians, as expressed in their writings :—James Mill, Alexander
Bain, John Stuart Mill, George H. Lewes, Herbert Spencer,
Samuel Bailey.

HEREDITY: A Psychological Study on its Phenomena, its

Laws, its Causes, and its Consequences. 1 vol. Large crown
Svo. 9s.

RoBEKTSON (The Late Rev. F. W.), M.A.
THE LATE REV. F. W. ROBERTSON, M.A., LIFE AND

LETTERS OF. Edited by the Eev. Stopford Brooke, M.A.,
Chaplain in Ordinary to the Queen.

I. 2 vols., uniform with the Sermons. With Steel Portrait. 7s. 6d.

II. Library Edition, in Demy Svo. with Two Steel Portraits. 12s.

III. A Popular Edition, in 1 vol. 6s.

New and Cheaper Editions :—
SERMONS.

Vol. I. Small crown Svo. 3s. 6d.

Vol. II. Small crown 8vo. 3s. 6d.

Vol. III. Small crown Svo. 3s. 6d.

Vol. IV. Small crown Svo. 3s. 6d.

EXPOSITORY LECTURES ON ST. PAUL'S EPISTLE TO THE
CORINTHIANS. Small crown Svo. 5s.

AN ANALYSIS OF MR. TENNYSON'S "IN MEMORIAM."
(Dedicated by Permission to the Poet-Laureate.) Fcap. Svo. 2s.

THE EDUCATION OF THE HUMAN RACE. Translated from
the German of Gotthold Ephraim Lessing. Fcap. Svo. 2s. 6d.

TJie above Worhs can also he had hound in half morocco.

*** A Portrait of the late Eev. F. W. Eobertson, mounted for

framing, can be had, price 2s. 6d.

NOTES ON GENESIS. Uniform with the Sermons.

LECTURES AND ADDRESSES, with other literary remains.
A New Edition. 5s.
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Eoss (Mrs. Ellen), (" Nelsie Brook.")

DADDY'S PET. A Sketch from Humble Life. Square crown
8vo. Uniform with " Lost Gip." With Six Illustrations. ] s.

KoxBUKGHE Lothian.
DANTE AND BEATRICE FROM 1283 TO 1290. A Romance.

1 vol. Post 8vo. Cloth.

Russell (William Clark).

MEMOIRS OF MRS. L^TITIA BOOTHBY. Crown 8vo. 7s. 6cl.

EUSSELL (E. E.)

IRVING AS HAMLET. DemySvo. Second Edition. Sewed. Is.

Sadlee (S. W.), E.N., Author of " Marshall Vavasour."

THE AFRICAN CRUISER. A Midshipman's Adventures on
the West Coast. A Book for Boys. With Three Illustrations.

Second Edition. Crown 8vo. 3s. 6d.

One of Henry S. King and Co.'s Three and Sixpenny Books
for the Young.

Samaeow (Gregor).

FOR SCEPTRE AND CROWN. A Eomance of the Present
Time. Translated by Fanny Wormald. 2 vols. Crown 8vo. 15s.

Saundees (Katherine).

THE HIGH mills. A Novel. 3 vols. Crown 8vo.

GIDEON'S ROCK, and other Stories. 1 vol. Crown 8vo. 6s.

JOAN MERRYWEATHER, and other Stories. 1 vol. Crown
8vo. 6s.

MARGARET AND ELIZABETH. A Story of the Sea. 1 vol.

Crown 8vo. 6s.

TOO LONG UNTOLD, and other Stories. 2 vols. Crown 8vo.

Contents:—Too Long Untold—The Harpers of Men-y-don

—

Ida's Story—Little Missy—The Shaken Nest.

Saundees (John).

HIRELL. Crown 8vo. With Frontispiece. 3s. 6d.

ABEL DRAKE'S WIFE. Crown 8vo. With Frontispiece.
3s. 6d.

These works form separate volumes of the Cornhill Library of
Fiction.

ISRAEL MORT, OVERMAN. The Story of the Mine. 3 vols.

Crown 8vo.



38 A List of

ScHELL (Major yon).

THE OPERATIONS OF THE FIRST ARMY UNDER GEN. VON
GOEBEN. Translated by Col. C. H. von Wright. Four Maps.
Demy 8vo. 9s.

THE OPERATIONS OF THE FIRST ARMY UNDER GEN. VON
STEINMETZ. Translated by Captain E. O. Hollist. Demy 8vo.

10s. 6d.

These works form separate volumes of Henry S. King and
Co.'s Military Series.

ScHEEFF (Major W. von).

STUDIES IN THE NEW INFANTRY TACTICS. Parts I. and
II. Translated from the German by Colonel Lumley Graham.
Demy 8vo. 7s. 6d.

This work is one of Henry S. King and Co.'s Military Series.

Schmidt (Prof. Oscar), Strasbiirg University.

THE DOCTRINE OF DESCENT AND DARWINISM. Second
Edition. 26 Illustrations. 5s.

Being Vol. XII. of the International Scientific Series.

HANDBOOK OF COMPARATIVE ANATOMY. Crown 8vo.

Scott (Patrick).

THE DREAM AND THE DEED, and other Poems. Fcap.
8vo. 5s.

Seeking his Fortune, and other Stories.

SEEKING HIS FORTUNE, and other Stories. Crown 8vo.

With Four Illustrations. 3s. 6d.

One of Henry S. King and Co.'s Three and Sixpenny Books
for the Young.

Senior (Nassau William).

ALEXIS DE TOCQUEVIILE. Correspondence and Conversa-
tions with Nassau W. Senior, from 1833 to 1859. Edited by
M. C. M. Simpson. 2 vols. Large post 8vo. 21s.

JOURNALS KEPT IN FRANCE AND ITALY. From 1848 to

1852. With a Sketch of the Kevolution of 1848. Edited by his

Daughter, M. C. M. Simpson. 2 vols. Post 8vo. 24s.

Seven Autumn Leaves.
SEVEN AUTUMN LEAVES FROM FAIRYLAND. Illustrated

with 9 Etchings. Square crown 8vo. 3s. 6d.
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Shadwell (Major-General), C.B.

MOUNTAIN WARFARE. Illustrated by the Campaign of 1799
in Switzerland. Being a Translation of the Swiss Narrative com-
piled from the Works of the Archduke Charles, Jomini, and
others. Also of Notes by General H. Dufour on the Campaign of

the Valtelline in 1635. With Appendix, Maps, and Introductory

Remarks. Demy 8vo. 16s.

Sheldon (Philip).

WOMAN'S A RIDDIE ; or, Baby Warmstrey.
Crown 8vo.

A Novel. 3 vols.

Sherman (Gen. W. T.)

MEMOIRS OF GEN. W. T. SHERMAN, Commander of the
Federal Forces in the American Civil War. By Himself. 2 vols.

Demy 8vo. With Map. 24s. Copyright English Edition.

Shelley (Lady).

SHELLEY MEMORIALS FROM AUTHENTIC SOURCES. With
(now first printed) an Essay on Christianity by Percy Bysshe
Shelley. Third Edition. Crown 8vo. With Portrait. 5s.

Shipley (Kev. Orby), M.A.
STUDIES IN MODERN PROBLEMS.

Crown 8vo. 2 vols. 5s. each.

Contents.—^Vol. I.

By various Writers.

Sacramental Confession.

Abolition of the Thirty-
nine Articles. Part I.

The Sanctity of Marriage.
Creation and Modern

Science.

Eetreats for Persons Living in

the World.
Catholic and Protestant.

The Bishops on Confession in

the Church of England.

Contents.—Vol. II.

Some Principles of Chris-
tian Ceremonial.

A Layman's View of Con-
fession of Sin to a Priest.

Parts I. and II.

Reservation of the Blessed
Sacrament.

Missions and Preaching Orders.

Abolition of the Thirty-nine
Articles. Part II.

The First Liturgy of Edward
VI. and our own office con-

trasted and compared.

Smedley (M. B.)

boarding-out and pauper schools for girls.
8vo. 3s. 6d.

Crown
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Smith (Edward) M.D., LL.B., F.K.S.
HEALTH AND DISEASE, as influenced by the Daily, Seasonal,

and other Cyclical Changes in the Human System. A New-
Edition. 7s. 6d.

FOODS. Third Edition. Profusely Illustrated. 5s.

Volume III, of the International Scientific Series.

PRACTICAL DIETARY FOR FAMILIES, SCHOOLS, AND THE
LABOURING CLASSES. A New Edition. 3s. 6d.

CONSUMPTION IN ITS EARLY AND REMEDIABLE STAGES.
A New Edition. 7s. 6d.

I

Smith (Hubert).

TENT LIFE WITH ENGLISH GIPSIES IN NORWAY. With
Five full-page Engravings and Thirty-one smaller Illustrations

by Whymper and others, and Map of the Country showing
Eoutes. Second Edition. Revised and Corrected. 8vo. 21s.

Songs for Music.
SONGS FOR MUSIC. By Four Friends. Square crown 8vo. 5s.

Containing Songs by Reginald A. Gatty, Stephen H. Gatty,
Greville J. Chester, and Juliana H. Ewing.

Some Time in Ireland.
SOME TIME IN IRELAND. A Recollection. Crown 8vo.

7s. 6d.

Songs of Two Worlds.
SONGS OF TWO WORLDS. By a New Writer. First Series.

Second Edition. Fcap. 8vo. 5s.

SONGS OF TWO WORLDS. By a New Writer. Second Series.

Second Edition. Fcap. 8vo. 5s.

SONGS OF TWO WORLDS. By a New Writer. Third Series.

Fcap. 8vo. 5s.

Spencer (Herbert).
THE STUDY OF SOCIOLOGY. Fourth Edition. Crown 8vo. 5*.

Volume V. of the International Scientific Series.

Stevenson (Kev. W. Fleming).
HYMNS FOR THE CHURCH AND HOME. Selected and

Edited by the Rev. W. Fleming Stevenson.
The most complete Hymn Book published.

The Hymn Book consists of Three Parts :—I. For Public Wor-
ship.—II. For Family and Private Worship.—III. For Children.

*^* Published in various forms and prices^ the latter ranging

from Sd. to Qs. Lists and full particulars will he furnished on
application to the Publishers.
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Stewakt (Professor Balfour).

ON THE CONSERVATION OF ENERGY. Third Edition.

With Fourteen Engravings. 5s.

Volume VI. of the International Scientific Series.

Stretton (Hesba). Author of " Jessica's First Prayer."

CASSY. Twenty-first Thousand. With Six Illustrations.

Square crown 8vo. Is. Qd.

THE KING'S SERVANTS. With Eight Illustrations. Twenty-
sixth Thousand. Square crown 8vo. Is. Qd.

LOST GIF. Thirty-eighth Thousand. With Six Illustrations.

Square crown 8vo. Is. Qd.

*^j:* Also a handsomely-hound Edition, with Twelve Illustrations,

'price 2s. Qd.

THE WONDERFUL LIFE. Seventh Thousand. Fcap. 8vo.

2s. M.
HESTER MORLEY'S PROMISE. 3 vols. Crown 8vo.

THE DOCTOR'S DILEMMA. 3 vols. Crown 8vo.

FRIENDS TILL DEATH. With Illustration. 6c?.

Stubbs (Major Francis W.), Eoyal (late Bengal)
Artillery.

THE REGIMENT OF BENGAL ARTILLERY : The History of

its Organization, Equipment, and War Services. With Maps
and Plans. 2 vols. 8vo. [Preparing.

Sully (James).

SENSATION AND INTUITION. Demy 8vo. 10s. Qd.

Taylor (Kev. J. W. Augustus), M.A.
POEMS. Fcap. 8vo. 5s,

Taylor (Sir Henry).

EDWIN THE FAIR AND ISAAC COMNENUS. 3s. Qd.

A SICILIAN SUMMER AND OTHER POEMS. 3s. 6^.

Taylor (Colonel Meadows), C.S.I., M.K.I.A.
SEETA. A Novel. 3 vols.

THE CONFESSIONS OF A THUG.
TARA : a Mahratta Tale.

RALPH DARNELL.
TIPPOO SULTAN. v

A NOBLE QUEEN. 3 vols. Crown 8vo.

New and Cheaper Edition in one vol. crown 8vo. with Frontis-
piece. Each 6s.
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Tennyson (Alfred).

QUEEN MARY. A Drama. Crown 8vo. 6s.

Tennyson's (Alfred) Works. Cabinet Edition. Ten
Volumes. Each with Portrait. 2s. 6d.

Cabinet Edition. 10 vols. Complete in handsome Orna-
mental Case. 28s.

Tennyson's (Alfred) Works. Author's Edition. Com-
plete in Five Volumes. Cloth gilt, 6s. each; half-morocco,

Koxburgh style, 7s. 6d. each.

EARLY POEMS, and ENGLISH IDYLLS.—Vol. I.

LOCKSLEY HALL, LUCRETIUS, and other Poems.—Vol. II.

THE IDYLLS OF THE KING (Complete).—Vol. III.

THE PRINCESS, and MAUD.—Vol. IV.

ENOCH ARDEN, and IN MEMORIAM.—Vol. V.

TENNYSON'S IDYLLS OF THE KING, and other Poems.
Illustrated by Julia Margaret Cameron. 1 vol. Folio. Half-

bound morocco, cloth sides. Six Guineas.

Tennyson's (Alfred) Works. Original Editions.

POEMS. Small Svo. 6s.

MAUD, and other Poems. Small Svo. 3s. 6d.

THE PRINCESS. Small Svo. 3s. 6d.

IDYLLS OF THE KING. Small Svo. 5s.

IDYLLS OF THE KING. Collected. Small Svo. 7s.

THE HOLY GRAIL, and other Poems. Small Svo. 4s. 6d.

GARETH AND LYNETTE. SmaU Svo. 3s.

ENOCH ARDEN, etc. Small Svo. 3s. Gd.

SELECTIONS FROM THE ABOVE WORKS. Square Svo.

Cloth, 3s. 6d. Cloth gilt, extra, 4s.

SONGS FROM THE ABOVE WORKS. Square Svo. Cloth
extra, 3s. 6d.

IN MEMORIAM. Small Svo. 4s.

LIBRARY EDITION. In 6 vols. Svo. 10s. 6d. each.

POCKET VOLUME EDITION. 11 vols. In neat case, 31s. 6d.

Ditto, ditto. Extra cloth gilt, in case, 35s.

POEMS. Illustrated Edition. 4to. 25s.
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Thomas (Moy).

A FIGHT FOR LIFE. Crown 8vo. With Frontispiece. 3s. M.
This is one of the volumes of the Cornhill Library of Fiction.

Thomson (J. T.), F.K.G.S.

HAKAYIT ABDULLA. The Autobiography of a Malay Munshi,
between the years 1808 and 1843. Demy 8vo. 12s.

Thompson (A. C.)

PEELUDES. A Volume of Poems. Illustrated by Elizabeth

Thompson (Painter of " The KoU Call ")• 8vo. 7s. Qd.

Thompson (Eev. A. S.), British Chaplain at St.

Petersburg.

HOME WORDS FOR WANDERERS. A Volume of Sermons.

Crown 8vo. Qs.

Thoughts in Verse. Small crown 8vo. Is. 6cZ.

Thring (Kev, Godfrey), B.A.

HYMNS AND SACRED LYRICS. 1 vol. Fcap. 8vo. 5s.

Todd (Herbert), M.A.
ARVAN ; or, The Story of the Sword. A Poem. Crown Svo.

7s. 6d

Traherne (Mrs. Arthur).

THE ROMANTIC ANNALS OF A NAVAL FAMILY. Crown
Svo. A New and Cheaper Edition. 5s.

Travers (Mar.)

THE SPINSTERS OF BLATCHINGTON. A Novel. 2 vols.

Crown 8vo.

Trevandrum Observations.
observations of magnetic declination made at

TREVANDRUM AND AGUSTIA MALLEY in the Observatories

of his Highness the Maharajah of Travancore, G.C.S.I., in the
Years 1852 to 1860. Being Trevandrum Magnetical Observa-
tions, Volume I. Discussed and Edited by John Allan Brown,
F.R.S., late Director of the Observatories. With an Appendix.
Imp. 4to. Cloth. £3 3s.

*^* The Appendix, containing Reports on the Observatories and
on the Public Museum, Public Park, and Gardens at Trevandrum,

pp. xii.-116, may be had separately. 21s.
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TuKNEE (Eev. Charles).

SONNETS, LYRICS, AND TRANSLATIONS. Crown 8vo, 4s. 6c?.

Tyndall (J.), LL.D., F.E.S.

THE FORMS OF WATER IN CLOTJDS AND RIVERS, ICE
AND GLACIERS. With Twenty-six Illustrations. Fourth
Edition. Crown 8vo. 5s.

Volume I. of the International Scientific Series.

Umbra Oxoniensis.
results of the expostulation of the right

HONOURABLE W. E. GLADSTONE, in their Eelation to the
Unity of Koman Catholicism. Large fcap. 8vo. 5s.

Upton (Koger D.), Captain late 9th Koyal Lancers.

NEWMARKET AND ARABIA. An Examination of the

Descent of Kacers and Coursers. With Pedigrees and Frontis-

piece. Post 8vo. 9s.

Vambery (Prof. Arminius), of the University of Pesth.

BOKHARA : Its History and Conquest. Demy 8vo. 18s.

Vanessa. By the Author of " Thomasina," etc. A
Novel. Second Edition. 2 vols. Crown 8vo.

Vaughan (Eev. C. J.), D.D.
WORDS OF HOPE FROM THE PULPIT OF THE TEMPLE

CHURCH. Third Edition. Crown 8vo. 5s.

THE SOLIDITY OF TRUE RELIGION, and other Sermons
Preached in London during the Election and Mission Week,
February, 1874. Crown 8vo. 3s. 6d.

FORGET THINE OWN PEOPLE. An Appeal for Missions.

Crown 8vo. 3s. 6d.

THE YOUNG LIFE EQUIPPING ITSELF FOR GOD'S SER-
VICE. Being Four Sermons Preached before the University of

Cambridge, in November, 1872. Fourth Edition. Crown 8vo.

3s. 6d.

Vincent (Capt. C. E. H.), late Eoyal Welsh Fusiliers.

ELEMENTARY MILITARY GEOGRAPHY, RECONNOITRING,
AND SKETCHING. Compiled for Non-Commissioned Officers

and Soldiers of all Arms. Square crown 8vo. 2s. 6d.

RUSSIA'S ADVANCE EASTWARD. Based on the Official

Keports of Lieutenant Hugo Stumm, German Military Attache

to the Khivan Expedition. With Map. Crown 8vo. 6s.
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VizcAYA ; or, Life in the Land of the Carlists.

VIZCAYA ; or, Life in the Land of the Carlists at the Outbreak
of the Insurrection, with some Account of the Iron Mines and
other Characteristics of the Country. With a Map and Eight
Illustrations. Crown 8vo. 9s.

VoGEL (Prof.), Polytechnic Academy of Berlin.

THE CHEMICAL EFFECTS OF LIGHT AND PHOTOGEAPHY,
in their application to Art, Science, and Industry. Third
Edition. The translation thoroughly revised. With 100 Illus-

trations, including some beautiful Specimens of Photography. 5s.

Volume XV. of the International Scientific Series.

Vyner (Lady Mary).

EVERY LAY A PORTION. Adapted from the Bible and
the Prayer Book, for the Private Devotions of those living in
Widowhood. Collected and Edited by Lady Mary Vyner. Square
crown 8vo. Elegantly bound. 5s.

Waiting for Tidings.

WAITING FOR TIDINGS. By the Author of " White and
Black." 3 vols. Crown 8vo.

Wartensleben (Count Hermann von), Colonel in the
Prussian General Staff.

THE OPERATIONS OF THE SOUTH ARMY IN JANUARY
. AND FEBRUARY, 1871. Compiled from the Official War Docu-

ments of the Head-quarters of the Southern Army. Translated
by Colonel C. H. von Wright. With Maps. Demy 8vo. 6s.

THE OPERATIONS OF THE FIRST ARMY UNDER GEN.
VON MANTEUFFEL. Translated by Colonel C. H. von Wright.
Uniform with the above. Demy 8vo. 9s.

These works form separate volumes of Henry S. King and
Co.'s Military Series.

Wedmore (Frederick).

TWO GIRLS. 2 vols. Crown 8vo.

Wells (Captain John C), K.N.
SPITZBERGEN—THE GATEWAY TO THE POLYNIA; or, A

Voyage to Spitzbergen. With numerous Illustrations by Whymper
and others, and Map. 8vo. 21s.

What 'tis to Love. By the Author of " Flora Adair,"
" The Value of Fostertown. " 3 vols. Crown 8vo.
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Whitney (William Dwight). Professor of Sanskrit
and Comparative Philology in Yale College, New Haven.

THE LIFE AND GROWTH OF LANGUAGE. Second Edition.

Crown 8vo. 5s. Copyright Edition.

Volume XVI. of the International Scientific Series.

Whittle (J. Lowry), AM., Trin. Coll., Dublin.

CATHOLICISM AND THE VATICAN. With a Narrative of the
Old Catholic Congress at Munich. Second Edition. Crown 8vo.

4s. 6d.

WiLBERFOECE (Henry W.)
THE CHURCH AND THE EMPIRES. Historical Periods.

Preceded by a Memoir of the Author by John Henry Newman,
D.D., of the Oratory. With Portrait. Post 8vo. 10s. 6d.

Wilkinson (T. Lean).

SHORT LECTURES ON THE LAND LAWS. Delivered before

the Working Men's College. Crown 8vo. 2s.

Williams (Kev. Kowland), D.D.
LIFE AND LETTERS OF ROWLAND WILLIAMS, D.D., with

Selections from his Note-books. Edited by Mrs. Eowland
Williams. With a Photographic Portrait. 2 vols. Large post

8vo. 24s.

WiLLOUGHBY (The Hon. Mrs.)

ON THE NORTH WIND—THISTLEDOWN. A Volume of

Poems. Elegantly bound. Small crown 8vo. 7s. 6rf.

Wilson (H. Schiitz).

STUDIES AND ROMANCES. Crown 8vo. 7s. 6d.

WiNTEKBOTHAM (Kev. K.), M.A., B.Sc.

SERMONS AND EXPOSITIONS. Crown Svo. 7s. Gd.

Wood (C. F.)

A YACHTING CRUISE IN THE SOUTH SEAS. Demy Svo.

With Six Photographic Illustrations. 7s. 6d.

Wright (Rev. W.), of Stoke Bishop, Bristol.

MAN AND ANIMALS : A Sermon. Crown Svo. Stitched in

wrapper. Is.

WAITING FOR THE LIGHT, AND OTHER SERMONS. Crown
Svo. 6s.
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Wyld (K. S.), F.K.S.E.

the physics and philosophy of the senses; or,

The Mental and the Physical in their Mutual Eelation. Illus-

trated by several Plates. Demy 8vo. 16s.

YoNGE (C. D.), Kegius Professor, Queen's College,
Belfast.

HISTOEY OF THE ENGLISH REVOLUTION OF 1688. Crown
8vo. 6s.

YoRKE (Stephen), Author of "Tales of the North
Biding."

CLEVEDEN. A Novel. 2 vols. Crown 8vo.

YouMANS (Eliza A.)

AN ESSAY ON THE CULTURE OF THE OBSERVING
POWERS OF CHILDREN, especially in connection with the
Study of Botany. Edited, with Notes and a Supplement, by
Joseph Payne, F.O.P., Author of " Lectures on the Science and
Art of Education," etc. Crown 8vo. 2s. 6d.

FIRST BOOK OF BOTANY. Designed to cultivate the Observ-
ing Powers of Children. With 300 Engravings. New and
Enlarged Edition. Crown 8vo. 5s.^b

YouMANS (Edward L.), M.D.
A CLASS BOOK OF CHEMISTRY, on the Basis of the new

System. With 200 Illustrations.

ZiMMEEN (Helen).

STORIES IN PRECIOUS STONES. With Six Illustrations.

Third Edition. Crown Svo. 5s.

Vaxton Printing Works, Beccces.
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